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IT’S SENSATIONAL 





os LONE NEW sujrfalo 
“DIRECT CUTTING” 
CONVERTER 


It obsoletes all previous 
Meat Processing Methods 















Revolutionary Model 
86-X Converter. 
Capacity 750 to 

800 pounds. 


The Secret is in the exclusive new 
ee | Buffalo knife design which operates 
It eliminates oe . at tremendously increased speed. 





& 
grinding ... reduces 
cutting time up to 50% 








@ It lowers operating and labor 
costs substantially 


® It produces a finer textured product of higher yield colgays —re 

YESTERDAY'S Catalog 

MACHINERY? 

This revolutionary Converter is like a jet plane. Older types of machines just can’t 

stay with it. A Converter will put you miles ahead of competition. Better get one 

before your competition does (some already have)! Write or call us direct or see 
your Buffalo representative right away about a “Direct-Cutting” Converter. 





The name that has meant the best 
in Sausage Machinery for 
more than 87 years 





JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. = Sales and Service Offices in Principal Cities 
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Griffith's REGAL CURE makes corned beef an 
impulse seller! Once your customers see its pink 
cured color, then taste its more satisfying flavor 
— your corned beef will sell as never before! 
REGAL CURE rapidly develops and stabilizes 
an appetizing pink color in corned beef, inter- 
nally as well as externally. It’s a dry compound 
of Sodium Ascorbate and flash-fused PRAGUE 


After all is said and done... 
There is really only one... 


PRAGUE POWDER® 


MADE OR FOR USE UNDER U.S. PAT. NOS. 
2054623, 2054624, 2054625, 2054626 
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LOS ANGELES 58, 4900 Gifford Ave., 





SODIUM ASCORBATE 





POWDER, famous for balanced curing. Made 
with or without spicing. (Complies with B.A.I. 
regulations.) 

See and taste the superb qualities produced by 
REGAL CURE, and you'll know ‘‘dead gray” 
colored corned beef is doomed. Write for details 
and start using REGAL CURE right away. 


(PATENTS APPLIED FOR} 


THE , 


LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 


NEWARK 12, 37 Empire St. 










































Chili Con Carne Sausage has to 
be spicy to be good . . . not merely 
tongue-biting, but tastefully spicy. 
Natural Spices are your best bet 
to give any meat product the kind 
of flavor it needs . . . full flavor 


... real flavor . . . lasting flavor. 


Use the best, 


use Natural Spices! 





... Y ou Cont Gnprove on Nectine. 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N. Y. 
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No Dead Hand 


No dead hand of an earlier generation 
should be allowed to hold the economic and 
social life of today in a pattern which is no 
longer appropriate or necessary. Laws, regu- 
lations and the legal precedents used by the 
courts can become just as obsolete as the 
steam locomotive, the battleship, the bell hog 
scraper and the rocker for sausage meat. 

One great segment of our economic life— 
transportation—appears to be almost inextric- 
ably tangled in laws and regulations which 
may have been consistent with the mores and 
circumstances of 60 or 70 years ago, but 
which do not fit the conditions of today. As 
a result, both the railroads and the other car- 
tiers—which did not even exist when the gen- 
eral regulatory pattern was established—must 
operate under restrictions which do not per- 
mit their optimum use for the good of the 
whole nation and their owners. 

Without commenting on the merits or de- 
merits of some of the arguments advanced by 
those large packers who are seeking modi- 
fication of the consent decree of 1920, we 
do believe that the whole question deserves 
re-examination at this time. 

As the packers point out in their briefs 
(see page 16), not only has the within-the- 
meat-industry position of these companies 
changed during the 36 years since the decree 
was entered, but the whole food field has 
undergone a revolution in almost all its seg- 
ments. For example, who would have dreamed 
in 1920 that mass retailing—which means mass 
buying power at the wholesale level—would 
have developed to its current state? It may 
well be that the measures which preserved 
competition in 1920, actually throttle it today 
-to the detriment producers, retailers, con- 
sumers and all packers and sausage manu- 
facturers. 

In any case we do not believe that the 
meat and other food industries should be 
forced to evolve along unrealistic and distorted 
lines—as has transportation—through failure to 
reappraise the restrictions which have been 
laid upon them to preserve competition. 





News and Views 





About 4 Per Cent fewer hogs will come to slaughter in the 


spring and early summer of 1957 than in the like period this 
year, as a result of a similar reduction in the fall pig crop. 
Moreover, if farmers stick to their present breeding intentions, 
the 1957 spring crop will be cut about 2 per cent below 1956 
and 9 per cent below average, foreshadowing a slightly lower 
level of pork production in the latter part of 1957. See page 41 
for full report on the 1956 pig crop by the USDA. 


Modification Of the 1920 packer consent decree which pre- 


vents Swift & Company, Armour and Company and two other 
packers from participating in a variety of operations was asked 
late last week by Swift and Armour in separate petitions filed 
in U. S. District Court for the District of Columbia. Similar 
relief was requested earlier this month by The Cudahy Pack- 
ing Co. The other packer bound by the decree, Wilson & Co., 
Inc., has not indicated whether it will seek release from the 
restrictions. Arguing that the decree is obsolete and restricts 
competition, the Swift and Armour briefs request relief from 
those provisions that prevent them from processing and dis- 
tributing many non-meat foods and other items and from en- 
gaging in retail trade. (See page 16 for details.) 


Improved Earnings for the 1956 fiscal year are indicated for 


Armour and Company, Chicago, and The Rath Packing Co., 
Waterloo, Iowa, although final audited figures will not be 
available until next month, the companies have disclosed. F. W. 
Specht, Armour president and chairman, announced that net 
income of that company for the year ended November 2 will 
be about $14,000,000, compared with $10,107,614 in the 1955 
year. Rath earnings for the year ended October 27 were about 
$4 a share, compared with $2.93 a share in fiscal 1955, 
Howard H. Rath, chairman, revealed. He did not indicate 
total estimated earnings. The Rath board of directors has de- 
clared a 10 per cent stock dividend on the common, payable 
January 16 to stockholders of record December 26. Four regu- 
lar quarterly cash dividends of 35c each were paid by Rath 
during 1956, the company said, and it intends to continue the 
quarterly 35c cash dividends, subject to the availability of 
future earnings and board authorization. 


How To Move America’s expected big supply of meat onto 


consumers’ tables in 1957 will be the principal topic of dis- 
cussion at the 11th annual convention of the Western States 
Meat Packers Association at the Sheraton-Palace Hotel, San 
Francisco, February 18-21. More than 2,000 meat packers and 
processors from ten western states are expected to attend the 
convention and its accompanying suppliers’ exposition, accord- 
ing to E. Floyd Forbes, WSMPA president and general man- 
ager. The constantly ——- spread in meat prices between 
producer and consumer, attributed to rising processing and 
packaging costs, will be another matter of convention concern. 


Emergency Freight rate increases of 7 per cent for eastern 


railroads and 5 per cent for western railroads were authorized 
this week by the Interstate Commerce Commission. A maxi- 
mum increase of 5 per cent, however, was specified by the 
ICC on livestock, fresh meats and packinghouse products. The 
railroads said that the newly-authorized higher freight rates 
will be made effective on Friday, December 28, A request by 
southern railroads for a 7 per cent emergency increase is sched- 
uled for a hearing January 7. The rate boost comes on top of a 
general 6 per cent nationwide increase authorized by the ICC 
last March. The eastern and western roads also have petitioned 
for a 15 per cent general freight rate increase in addition to 
the emergency boost. 





Beef Boning Firm Capitalizgn 


Arthur Lang, Morris 
Fruchtbaum and George 
Yaffe examine canning 
room blue prints. 





ESIGNED and built for the production of boneless 

beef, the plant of the Central Beef Co. of Boston 

features streamlined put-through of product, a 
“core” refrigerated area and a readily expandable struc- 
ture. The plant was designed by Morris Fruchtbaum, 
engineer and architect of Philadelphia, and built as a part 
of the Southampton Boston Market project. (See THE 
NATIONAL PROVISIONER of January 2, 1955 for details on 
the terminal project.) 

The refrigeration core of the plant consists of the blast 
and sharp freezer rooms located in the center of the 
structure. On one side of the building is a large cooler 
with a capacity of 12 cars. The back and the other side 





VIEW OF boning area shows lighting and air distribution systems. 
Overhead rail is used to move primal cuts to boning stations. 


14 


of the plant house the firm’s L-shaped boning operation, 
while the truck loading dock and operating offices lie 
along the front. The arrangement lessens the refrigeration 
load since the boning and holding areas, with their 
moderate temperatures, are nearest to the outside, ac. 
cording to partner Arthur Lang. The temperature split 
between these rooms and the ovtside air is much less 
than if the freezers were located on the outside. 

Since the sharp freezer is held at —10° and the blast 
freezer at —35°, little additional refrigerating effect is 
needed in the boning and holding coolers where the 
temperatures are thermostatically regulated. 

Incoming beef is received at the back of the plant 
where either three or six rail cars can be spotted and 
unloaded from parallel side tracks. The receiving dock 
opens into the holding cooler in which the rails run across 
the shorter dimension of the room (from the side wall 
toward the center) and are fed at one end and discharge 
onto the rails leading to the boning area from the other. 
The shorter rail length is used since it makes it easier to 
sort the meat. 

With product coming in along one side of the cooler 
and moving out on the other, it is possible to receive, 
sort, prepare for boning and discharge the meat without 
interruption. Management considers this arrangement a 
distinct advantage since neither car unloading nor other 
operations interfere with movement of beef to the boning 
room, Lang pointed out. 

On moving into the boning room the quarters first 
pass the bandsaw breakdown station and the resulting 
cuts are placed on a wide conveyor that carries them 
to the 24 butcher stations along both sides of the main 
boning table. If rough primal cuts are being boned they 
move from the cooler to the butcher stations via an} 
overhead rail running parallel with the table. Material 
handlers place the rough cuts on the table for the butch- 
ers. Boned and trimmed meats and trimmings are con- 
veyed to the end of the line where an employe sorts them 
and places them in trucks. 

The butchers place bones and excess fat on a neoprene 


AT END OF boning conveyor one employe sorts boned cuts, while 
two other butchers perform specialty boning operations. 
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IZin Freezer Core 


belt conveyor running above the main line. Previously 
the bones and fat were discharged at the end of the 
boning conveyor line into drums and trucks and were 
then moved to the front of the plant for boxing or to the 
loading dock for pickup by rendering plant trucks. At 
the suggestion of Richard F. Murphy, jr., meat inspection 
supervisor at the Boston station, management installed 
an overhead conveyor system that carries these materials 
to the packoff section, which lies at right angles to the 
boning area and occupies the space along one wall. 

The new conveyor, which is anchored to the ceiling, 
saves some 100 ft. of trucking and frees considerable 
equipment, states George Yaffe, partner. Now, if the 
bones are to be boxed, they discharge directly at the 
packoff station; if they are to be rendered, they fall di- 
rectly into drums which are then moved to the loading 
dock. Trucks are no longer tied up hauling bones to the 
boxing station and the extra operation of lifting them 
from the truck into the box is eliminated. 

Management also adopted another suggestion by 
Murphy: a two-in-one grinding operation. Previously, the 
plant ground its hamburger through two grinders and 
the meat was shoveled into the hopper pan for each grind. 
At Murphy’s suggestion a conveyorized setup was adopted 
under which the first grinder discharges directly onto 
a conveyor that carries the meat to the hopper of the 
second grinder. An employe stationed on a_ platform 
at each grinder guides the meat into the throat. A mate- 
rial handler keeps the pan of the first grinder full of 
meat so that the machine is working at full capacity and 
the second feeder does the same for the second unit. 
The latter discharges directly into the rectangular mold 
in which the meat is shaped into a loaf. A two-man 
crew wraps the hamburger in freezer paper. 

The arrangement keeps the whole crew of four men 
working without the interruptions normal to a two-shovel 
filling operation. Furthermore, the grinders are kept work- 
ing at capacity and are not allowed to heat up through 
idle running, safeguarding the quality of the product, 
reports Red Romano, plant superintendent. He estimates 





RICHARD F. MURPHY, jr., (third from right), who suggested op- 
erating layout, is shown watching hamburger grinding and packoff. 
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that the technique increases efficiency by 15 per cent. 

The packoff station is adjacent to the grinding loca- 
tion. Here the various cuts and hamburger meat are 
weighed. From this packoff station the boxes move on a 
roller conveyor to a machine strapper close to the bone 
boxing point. One operator mechanically straps the out- 
put from the meat and bone packoff stations. The boxes 
of meats are palletized with each layer of the boxed 
product being separated from the meat by a pallet. This 
method is used to expose the maximum container surface 
in the blast freezer and, while it does require additional 
space, this factor is more than offset by the increased 
efficiency of the freezer. The blast freezer can handle 
approximately 75,000 Ibs. of product per day. 

The freezer facilities form the core of the U pattern 
through which product flows with the fresh meat cooler 
on one side and the L-shaped boning-packing sections on 
the other. The blast freezer occupies the rear of the low 
temperature area and the holding freezer the front; as 
product is frozen it is moved to the holding freezer, 
which opens directly onto the loading dock. This arrange- 
ment minimizes backtracking, according to Romano. 

Product is moved and stacked in skid lots with indus- 
trial lift trucks. 

Since the boning and holding coolers are adjacent to 
the sub-zero temperatures of the freezers on one side 
and, during the winter, to low ambient temperatures on 
the other, provision has been made for introducing heat 
into the rooms during winter cold spells. 

The layout of the plant will permit expansion with 

[Continued on page 27] 
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TWO-IN-ONE grinding operation utilizes inclined conveyor to 
transfer product from the first to the second grinding unit. 


15 





Swift, Armour Ask Relief from Consent 
Decree Ban on Handling Non-Meat Items 


Relief from restrictions of the 1920 
packer consent decree which prevent 
them from processing and distribut- 
ing many foods and some non-food 
products and from engaging in retail 
trade is being sought by Swift & 
Company and Armour and Company 
in separate petitions filed late last 
week in U. S. District Court for the 
District of Columbia. 

A similar request was made earlier 
this month by The Cudahy Packing 
Co. Wilson & Co., Inc., the only 
other packer bound by the decree, 
has not indicated its attitude. 

The Swift and Armour briefs stress 
the fact that only four of the more 
than 2,300 meat packers throughout 
the country are subject to the restric- 
tions of the 36-year-old decree. In- 
stead of fostering competition, which 
was the intent of the decree, it now 
restrains competition, they contend. 

The petitions ask for relief from 
four restrictions that prevent the com- 
panies from: 1) dealing in approxi- 
mately 140 food and non-food prod- 
ucts, chiefly vegetables, fruit, fish and 
groceries; 2) using their distribution 
facilities, such as wholesale branches 
and trucks, for the handling of any 
of those restricted products; 3) own- 
ing and operating retail meat mar- 
kets, and 4) dealing in fresh milk 
or cream. 

Porter M. Jarvis, Swift president, 
in announcing the action, said the 
company seeks partial modification of 
the decree for the purpose of pro- 
viding greater service to customers, 
agricultural producers and consumers 
of the nation. 

“The decree, entered more than a 
generation ago, is obsolete and un- 
needed,” Jarvis said. “It restricts com- 
petition in the industry which pro- 
duces the most fundamental neces- 
sity of life. Fair competition is es- 
sential to everyone’s well-being and 
progress.” 

If Swift were free to compete and 
adapt its business to modern condi- 
tions, Jarvis said, “it would tend to 
improve the quality or decrease the 
prices of products that consumers 
buy. It would also tend to increase 
the income received by agricultural 
producers.” 

F. W. Specht, Armour president 
and. chairman, said: “There is grave 
doubt that the consent decree ever 
served any useful purpose, but the 
sweeping changes which have taken 
place in the last 36 years certainly 
make the decree obsolete and oppres- 
sive today.” 

He pointed out that Armour is pro- 
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hibited from competing in the man- 
ufacture and sale of products which 
had not even been discovered at the 
time the consent decree was signed. 

“The far-reaching changes in the 
food industry and in the economy 
generally are familiar to everyone,” 
Specht continued. “We do much more 
processing and packaging than in 
1920, and there are many new prod- 
ucts. There have been radical changes 
in transportation, distribution and re- 
tailing since that time. 

“All we ask is the same freedom 
our competitors enjoy to meet mod- 
em conditions, and thereby improve 
our service in marketing farm prod- 
ucts for the benefit of both produc- 
ers and consumers. The food indus- 
try is a vital industry, and it should 
be kept strong, competitive and pro- 
gressive for the good of all.” 

The Armour petition discusses the 
great progress made through research 
in developing new food products, bet- 
ter processing and better packaging 
techniques and states the decree has 
retarded competitive research. The 
brief also notes that the Packers and 
Stockyards Act and the Robinson-Pat- 
man Act, passed since the consent de- 
cree was signed, have met many com- 
petitive situations in the food industry 
that caused complaints many years 
ago. Swift also says the decree has 
adversely affected its research. 

The meat industry today is even 
more highly competitive than in 1930 
when the U. S. District Court for the 
District of Columbia found that no 








NEW RECIPE folders featuring lesser known 
cuts of lamb, such as shanks, breast, shoul- 
der cuts, riblets and ground lamb, are being 
distributed through meat retailers by Amer- 
ican Sheep Producers Council, 909 Seven- 
teenth st., Denver 2, Colo. The full-color 
recipe folders, point-of-purchase material 
and display holders are available without 
charge from the council (see page 17). 


monopoly or combination existed in 
meat packing and that the defendants 
were in active competition in the pur- 
chase of livestock and in sale of their 
products, the Swift petition declares, 

The brief says that Swift’s propor- 
tion of the total U. S. meat produc- 
tion (dressed weight basis) was 15.9 
per cent in 1930, reached a high 
point of 17.8 per cent in 1936 and 
declined to 14.6 per cent in 1955. 
Its B92. ag of commercial meat 
production, excluding livestock slaugh- 
tered on farms, was 20.4 per cent 
in 1936 and amounted to 15.4 per 
cent in 1955. 

“At the same time, a number of 
important non-defendant meat packer 
competitors have grown rapidly, have 
substantially increased their propor- 
tion of total meat production and 
have increased their sales volume at 
a much more rapid rate than Swift,” 
the brief points out, adding that man 
packers in 1955 earned profits whi 
exceeded those of Swift as a per cent 
of sales and also as a per cent of net 
worth. 

Armour, in tracing its decline as a 
national slaughterer of livestock, said 
that in 1921, the company, together 
with Morris & Co., Inc., which Ar- 
mour acquired in 1923, accounted 
for 18.9 per cent (in terms of live 
weight) of the commercial slaughter 
of cattle, hogs, calves and sheep com- 
bined. In 1955, Armour accounted for 
only 13.4 per cent of the slaughter, 
a decline in position of 29 per cent. 

The meat packing industry has be- 
come one of the least profitable of 
American industries in percentage of 
return on sales and net worth, both 
companies point out. The most prof- 
itable branch of the meat business is 
the manufacture of sausage and other 
meat products. However, the peti- 
tions state, the increasing amount of 
processing done by large retailers and 
other distributors threatens seriously 
to impair the already low returns of 
Swift and Armour by forcing them 
to be increasingly dependent upon 
the very low earnings obtained from 
slaughtering and sale of fresh pork, 
beef, veal and lamb. 

Another serious threat to Swift and 
Armour operations, the petitions say, 
is the private labeling of meat prod- 
ucts by major corporate chains and 
voluntary and cooperative retail 
groups. This private brand trend al- 
ready has caused a substantial de- 
cline in the appearance of Swift and 
Armour brands on the shelves of the 
nation’s stores, with a consequent loss 
of sales, according to the briefs, which 
state that the consent decree restric- 
tions prevent the companies from 
taking steps to improve the adequacy 
of outlets for their products. 
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Consumer Ads Stimulate Lamb Demand 
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HE first half of a lamb promotion campaign sponsored by 

the American Sheep Producers Council, Denver, is coming 
to its conclusion at the end of December. During this period, the 
Council will have used some 175,000 lines of newspaper copy 
to promote lamb as a three-time-a-day meat meal. The newspaper 
ads, backed with spot radio and TV announcements, were placed 
in papers in 15 key cities in which the Council wished to in- 
crease lamb consumption. 

A $800,000 advertising and promotion budget was allocated 
by the Council for the fiscal year, July 1, 1956 to June 30, 1957. 
The backbone of the campaign has been the “lamb’s your meat” 
ads placed in the food sections of metropolitan newspapers, These 
ads have shown people enjoying a meal built around lamb and 
each ad has included the recipe for the meal. Lamb was presented 
for breakfast, luncheon, dinner and for parties and barbecues. 

To get better acceptance of lamb in the selected cities, the 
Council also distributed small recipe booklets describing five lamb 
dishes. Each of the dishes described was featured in a full-color 
illustration on the reverse side of the recipe. The dishes included 
lamb shanks as a man’s dish; roast shoulder of lamb as the best 
dish you ever ate, and broiled lamb chops as the hurry-up meal. 

The Council also made use of two booklets prepared by the 
National Live Stock and Meat Board, “All About Lamb,” and 
“Cashing In On Lamb.” 

The first booklet has 40 recipes for lamb dishes, including 
three soups and a series of menus planned with lamb for all three 
meals with cooking and carving instructions. It also has two pages 
illustrating common retail lamb cuts. 

The second booklet tells the retailer how to prepare lamb meat 
specialties, such as molded duck, crown roast of lamb, frenched 
lamb chops, etc. It has complete detailed boning instructions 
which show step by step preparation. 

Gale Smith, director of lamb promotion, says the campaign 
has been very successful to date and will be continued in 1957. 
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October 23, 1956 


Mr Charles tlawley 
Meat Packers Equipment Company 
1226 Forty-ninth Avenue 

Oakland 1, California. 





Dear Mr. flawley: 





















1 want to take this opportunity to let you know how our 
MEPACO Rotary lam and Bacon Washer has performed during its first year 
of operation. 






The Rotary Washer was very easy to instal! and due to 
its compactness, yave us additional space which was needed. During 
this year, it has operated without any breakdowns end nothing has been 
spent for repairs ur replacement parts. Due to the labor and time it 

has saved, the washer has already paid for itself. Fewer workers can 

accomplish more in less time. Also, the hot water under pressure, does 
a very thorough job of washing hams and bellies for us. 






Everyone here is wel! pleased with this piece of equip- 
ment and I am glad to recommend it to any packer who might be interested 
in purchasing a MEPACO Rotary Ham and Bacon Washer 


I am looking forward to many more years of dependable 
service from our washer and I thought you might like to know what a 
fine job it has done for us this far. 































Very truly yours, 





E. M. TODD COMPANY, INC 
1 ea an te | 
WU YW (arco, br 
W. W. Paca, Jr } 
Treasurer. 
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Operations 





CLEANING STICKS MECHANICALLY SAVES LABOR 


By cleaning a large number of 
smokesticks in a special machine, more 
than two-thirds of the time previously 
used for hand washing is saved and 
a consistently better job is done. De- 
signed by Fred Clark, mechanical 
supervisor of the Bookey Packing Co., 
Des Moines, Ia., the device cleans 
80 wood or 100 metal sticks in 10 
minutes. Work previously requiring 
the full time of two employes is 
done by one man in three hours. 

As constructed by plant mechanics, 
the washer consists of a means of re- 
volving the sticks in a tank contain- 
ing a solution of heated detergent 
which is circulated rapidly. The sticks 
are placed in the washer horizontally 
and the ends are held by short basket- 
like receptacles which are spaced 
about 6 in. from either end of a cen- 
tral shaft. 

The galvanized tank is 18 in. wide, 
48 in. long and 16 in. deep with 
a 1%-in. angle iron flange welded 
around the upper edge. Legs of 2-in. 
pipe support the tank at a convenient 
height. Ends of the shaft extend 
through the sides of the tank to be 
supported by outside bearings. Shaft 
openings in the tank are sealed 
against leakage by cut pieces of %- 
in. thick rubber gasket held in place 
by bolted-on flanges. 

Baskets holding the sticks are made 
of % in. x 1 in. circular metal bands 
backed up by an_ expanded-metal 
mesh, Easy loading and positive hold- 
ing of the sticks are accomplished by 
hinging the bands in readily opened 
half-sections which are fastened 
closed by heavy springs. 

During operation the baskets rotate 
at 30 rpm. under power supplied 
through chain-connected _ sprockets 





from a gear-reduction motor mounted 
under one side of the tank. The chain 
drive forestalls any problem of spilled 
detergent affecting less durable belt- 
ing, says Clark. 

The washing water solution con- 
sists of 3 lbs. of Oakite powder No. 
161 dissolved in 50 gal. of water. 
Temperature is raised to 190° by 
steam coils installed in the bottom 
of the tank. The heated detergent 
is forcefully recirculated by a 100 
gpm. centrifugal pump driven by a 
1%-hp. waterproof motor. The pump 
assembly is located under the tank and 
connected by 1%-in. welded pipes to 
headers in the bottom and sides of the 
tank. Distribution nozzles are short 
pieces of %4-in. pipe screwed into the 
discharge pipe at regular intervals. 


Meat Inspection Granted 


MIB has announced the granting 
of meat inspection to the following 
firms: Feinberg Kosher Sausage Co., 
940 Beech st., St. Paul 6, Minn.; The 
Great Atlantic & Pacific Tea Co., 
Everett st. and U. S. Route 1, West- 
wood, Mass.; Hobo Meat Co., 1204 
W. Boone ave., Spokane 12, Wash.; 
Brown’s Packing House, Luray, Va.; 
Pennsylvania Beef Co., 105 Boule- 
vard ave., Throop, Pa., mail P. O. 
Box 27, Scranton, Pa., and Famous 
Foods, Inc., 1401 E. Hattie st., Fort 
Worth, Tex. 

Meat inspection also has been ex- 
tended to include Signal Packing Co., 
a subsidiary of P. D. Gwaltney Jr. 
& Co., Inc., Smithfield, Va., and 
Spiritas & Sloan, Inc., and Texas Meat 
Packers, Inc., subsidiaries of Texas 
Meat & Provision Co., located at 1114 
Wood st. in Dallas, Texas. 


IN DEMONSTRATING 
the use of the smoke- 
stick washer, Fred Clark 
holds the loading gate 
in an open position. 
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L. A. Purveyor Designs 
New Racks and Trees 


New ideas in fixed and movable 
equipment—particularly those items 
used for storing and ageing meat— 
have been incorporated in the new 
plant of Elgee Meats, institutional 





and wholesale purveyor of Los An- 
geles, Cal. 

In planning to simplify operations 
and to improve the efficiency of prod- 
uct movement and storage, partners 
Al. Levie and Ben Gutterman have 
worked out some interesting innova- 


tions. One of these is the ageing rack, 
shown in the top photograph, on 
which strip loins, top sirloins and 
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Season's Greetings 
and 


A Successful 1957 


from 
om SANFAX o— 


We of the Sanfax Company derive a great 
satisfaction from our association with the 
Meat producing industry of this country. 

Our products have earned a reputation 
in your industry which we treasure and 
zealously guard. 

No industry can claim a more vital role 
in our country’s health and welfare than that 
of the Meat packer. The Sanfax Company 
never ceases to realize an obligation to sup- 
ply you with the best quality chemical prod- 
ucts which scientific knowledge and investi- 
gation can produce...and at an equitable 
price. Our chemists, sales engineers, and 
experience are at your service twenty-four 
hours a day, 365 days a year. 

Always remember, if it bears the Sanfax 
name, it must do the job... or it costs you 
nothing. 








ATLANTA 


CHICAGO 


SAN FAX --—» 


174 Central Ave., S. W 








e Atlanta, Ga. 





... manufacturers of specialty products for the Meat Industry 











oven prepared ribs are stored. 
Another unit is a movable wall 
rack, used in place of a chuck bar, 
which saves labor and time and pre- 
vents bruising the meat. 
A new type of loin ageing tree 
holds 12 loins and operates on the 


overhead rail. Eighteen ribs can be 
stored on the ageing tree develo 
by Elgee (see above) against the 10 
held by older equipment, 

The new plant is a 5,000-sq. ft. 
brick building with an additional 
5,000 ft. of space in the rear for ex- 
pansion purposes. Present production 
capacity is 100,000 Ibs. of meat a 
week and 17 persons are employed. 
The firm hopes to expand its mar- 
keting area to include southern Cali- 
fornia, Nevada and Arizona. 


USDA Advisory Group Urges 
Research on Role of Fats 
Initiation of research to learn more 
about certain factors in foods, par- 
ticularly the role of fats in human 
nutrition, was urged by the USDA's 


| home economics research advisory 


| committee at its meeting in Washing- 
| ton, D. C. 


The group said the study should 
include the relationship of the amount 
and kind of fat to metabolism of 


| other nutrients and the implications 


when amounts of different types of 
fat in diets are unusually high or low. 
Also to be determined would be the 


| fatty-acid requirement by age groups. 


The need for research to determine 
the effect of thawing and refreezing 
on the quality and safety of frozen 
food was noted by the group. 
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McLeod Named Manager of 
Morrell Fort Worth Plant 


James B. McLeop has been ap- 
pointed manager of the Fort Worth, 





eo ea 
eS 


J. B. McLEOD 


J. J. FISCEL 


Tex., plant of John Morrell & Co. 
He has been operations manager of 
the plant, formerly Blue Bonnet Pack- 
ing Co., since it was purchased by 


Morrell last May. 


The company also announced the 
appointment of JoHN J. FiscEL as 
sales manager for the Fort Worth 
plant. He succeeds JAMEs S. (JIM) 
AusTIN, who resigned from that post 
earlier this month. 

McLeod, 39, a veteran of 15 years 
service with the Morrell firm, held 
various supervisory posts in the pro- 
duction departments of the Morrell 
plant at Ottumwa, Iowa, before his 
transfer to Fort Worth. 

Fiscel is an experienced beef sales- 
man and at one time managed the 
Morrell branch at Fargo, N. D. More 
recently he has been manager of the 
company’s southern sales division as 
well as manager of fresh and cured 
meat sales for the firm’s packing 
plant at Sioux Falls, South Dakota. 








DIAMOND CUFF links are presented to 
Joseph Sutrick (left) by Morris Segel, presi- 
dent of Wisconsin Packing Co., Milwaukee, 
at a special dinner honoring Sutrick on his 
completion of 25 years with the firm. Sutrick 
started work as a cattle drover, rose through 
the ranks and now is general manager. 
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The Meat Trail... 


Walter Lloyd, Livestock 


Conservation Leader, Dies 

WaLTER Lioyp, 60, general man- 
ager of Livestock Conservation, Inc., 
Chicago, since 
March, 19535, 
died of a_ heart 
attack December 
18, ending a ca- 
reer marked by 
significant ad- 
vances in the pro- 
gram to combat 
livestock diseases, 
parasites and 
handling losses. 

“His biggest 
contribution was in making the in- 
dustry more conscious of the huge 
$2,000,000,000 annual loss caused by 
parasites, disease and improper han- 
dling and in creating a greater inter- 
est to do something about it,” said 
FRANK KnutTzen, LCI president and 
head hog buyer of Swift & Company, 
Chicago, in tribute to Lloyd. 

Under Lloyd’s direction, LCI mem- 
bership increased considerably. He 
put the organization on a member- 
ship supporting basis and secured 
from major packers a slaughter check- 
off plan to help finance the LCI pro- 
gram. The 4-H Club livestock con- 
servation program also became. na- 
tional in scope largely through his ef- 
forts in its behalf. 

Before joining LCI, Lloyd served 
many years in the agricultural field. 
He was farm service director of Kraft 
Foods Co., Chicago, for ten years, 
editor of the Ohio Farmer from 1920 
to 1942 and with the War Foods 
Administration in Washington, D. C., 
during World War II. 

He is survived by the widow, 
IRENE, and six children. 


WALTER LLOYD 


Seitz Awards Contracts for 
New St. Joseph Beef Plant 

Seitz Packing Co., St. Joseph, Mo., 
has awarded contracts for a new beef 
slaughtering plant to be built at Pack- 
ers ave. and Lake rd., replacing the 
company’s present slaughtering plant 
at 16th and Garfield ave., E. Y. Lin- 
GLE, president, and GarLANp WIL- 
SON, Vice president, announced. 

They said the new location, at the 
north end of the cattle pens at the 
stockyards, will be much more advan- 
tageous. Plans call for a one-story 
building with basement, of concrete 
and steel construction, with approxi- 
mately 25,000 sq. ft. of floor space. 
Construction will begin immediately, 
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and the plant is expected to be 
opened about the first of next Oc- 
tober, Lingle and Wilson said. 

Cattle killing capacity of the new 
plant will be 1,000 to 1,200 head 
per week. Slaughtering, chilling and 
loading operations all will be on one 
floor. The basement will contain fa- 
cilities for complete processing of 
byproducts. 

Lehr Construction Co. is the gen- 
eral contractor. Sub-contractors are 
Beadnall Electric Co., Industrial Heat- 
ing & Plumbing Co. and Preston Re- 
frigeration Co, Joun Troy of Omaha 
is the architect for the plant. 


JOBS 


The election of Georce G. Asra- 
HAM as president of Illinois Packing 
Co., Chicago, was 
announced this 
week by the 
board of  direc- 
tors. The new 
president also 
will continue as 
general manager 
of the concern, 
Abraham joined 
the company as 
general manager 
in the summer of 
1955. He was president of Abraham 
Brothers Packing Co., Memphis, 
Tenn., until 1950, when that com- 
pany was acquired by Wilson & Co., 
Inc., Chicago. Abraham then served 
as general manager of the Memphis 
concern. Previous president of IIli- 
nois Packing Co. was ELLARp 
PFAELZER, who stepped down from 
that post some time ago but still is 
associated with the firm as a director. 


G. ABRAHAM 


S. GraHaM Homes, a 30-year 
hotel industry veteran, has joined the 
sales staff of Met- 
ropolitan Meat 
Supply Co., De- 
troit, Joun T. 
VIRGIN, presi- 
dent, announced. 
Holmes has been 
chef for various 
major hotels and 
clubs, including 
the Statler and 
Ft. Shelby in De- 
troit. With his 
back-of-the-house experience, he will 
specialize in hotel and club accounts 
and direct this phase of the sales work 
for Metropolitan Meat Supply Co. 





ai 


S. G. HOLMES 


The promotion of two men at Lit- 
tle Rock Packing Co., Little Rock, 
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Ark., was announced by Curis E. 
FINKBEINER, president, at the com- 
pany’s 41st annual sales meeting. ART 
SCHNIPPER, with the firm eight years, 
was named c3-ordinator of public re- 
lations, advertising and chain accounts 
in Arkansas. SHERMAN WILLIAMS, 
who joined the company three years 
ago, was promoted to co-ordinator of 
the Greater Little Rock sales unit. 


The appointment of Cart WELCH 
as export sales manager of Wilson & 
Co., Inc., Chica- 
go, has been an- 
nounced by the 
company. Welch, 
until his new ap- 
pointment, had 
been manager of 
the Wilson Ex- 
port-Import Co. 
in charge of ex- 
port sales in the 
western hemis- 
phere since 1951. 
He joined the company in 1947 at 
the Oklahoma City packing plant. 


CARL WELCH 


C. THompson has been ap- 
pointed office manager of the Armour 
and Company plant at Columbus, 
Ohio, succeeding A. E, SCHMIDT, 
who has been transferred to the Ar- 
mour plant at St. Joseph, Mo., as 
office manager. Schmidt replaces D. 
V. L. Brown, now office manager at 
the Omaha plant of Armour. 


PLANTS 


A new meat processing plant ex- 
pected to cost between $150,000 and 
$200,000 will be constructed soon at 
Robstown, Tex., JoHN E. BATEs, 
chairman of the industrial commit- 
tee of the Robstown Chamber of 
Commerce, announced. He said the 
plant will be built by Sam Haus- 
MAN, Corpus Christi, who has entered 
into a sales contract with the city 
for the purchase of a ten-acre site. 
The plant will employ 50 persons. 


Armour and Company has closed 
its 29-year-old branch at Brockton, 
Mass., explaining that changing times, 
“particularly transportationwise,” and 
changing methods of meat handling 
forced the shutdown. 


All previous sales records of Berks 
Packing Co., Inc., Reading, Pa., have 
been broken this year with the sale 
of skinless frankfurters, DONALD 
Trout, sales manager, announced. 
He said the firm had sold more than 
15,000,000 franks by early Decem- 
ber. Weekly volume of the plant is 
70 tons of fresh pork and manufac- 
tured products. The firm has more 
than 80 full-time employes. Trout’s 
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comments were part of a weekly 
“Boost Berks” series broadcast simul- 
taneously on Reading’s three stations. 


Fire of undetermined origin de- 
stroyed the plant of Robison Bros. 
Packing Co., Batesville, Miss. The 
loss was estimated at about $100,000. 


TRAILMARKS 


NorMaN Kirk of the general super- 
intendent’s_ office, Canada _ Packers, 
Ltd., Toronto, has been elected chair- 
man of the Ontario Meat Packers 
Safety Council for 1957. He also has 
been elected chairman of the food 
product section of the Industrial Ac- 
cident Prevention Associations for 
1957. In the latter post, he will give 
safety leadership to all food process- 
ing companies in Ontario. 


JEFFERSON E, Aupricu, former di- 
rector of sales and advertising of THE 
NATIONAL PROVISIONER, has been ap- 
pointed vice president of Warner and 


Todd, Inc., St. Louis advertising 
agency. Before joining the NP, 
Aldrich served 13 years with the 


Curtis Publishing Co. on the adver- 
tising staffs of the Saturday Evening 
Post and the Country Gentleman. He 
also has been western manager for 
Argosy magazine. 


W. K. Traynor of Swift & Com- 
pany, Chicago, has been elected vice 
president of the Chicago Tax Club. 


Plymouth Rock Provision Co., Inc., 
New York City, has appointed the 


Rockmore Co., New York City, to 
direct its 1957 advertising program. 


DEATHS 


WiiuiaM F. Jauss, 90, who retired 
15 years ago as president of Fulton 
Packing Co., Chicago, died Decem- 
ber 17. The firm was sold at the time 
of his retirement. 


WILLIAM ROBERTSON, 66, partner 
in Petersen-Priceman, Inc., Chicago 
and Philadelphia, died of a heart at- 
tack December 18. He was in charge 
of the Philadelphia office. Robertson 
had been in the brokerage business in 
both cities for the past 12 years. He 
served as a meat marketing specialist 
for the federal government during 
World War II and had spent many 
years in both the packing and retail 
meat fields before that time. 


Frank H. Berron, 88, who was 
superintendent and general manager 
of the Kansas City Stockyards Co. 
until his retirement in 1933, is dead. 
He moved to Lynchburg, Va., about 
15 years ago. 


Franz E. Kaupers, vice president 
of General Hide & Skin Corp., New 
York City, died suddenly. 


Orvis T. HENKLE, 85, treasurer of 
the International Livestock Exposi- 
tion, Chicago, and chairman of the 
exposition’s horse show, died Decem- 
ber 17. He retired as executive vice 
president of the Union Stock Yards & 
Transit Co., Chicago, in 1944 after 
41 years of service with the company. 








- «< 


MILWAUKEE SPONSORSHIP of new MGM series of full-length feature movies was an- 
nounced to salesmen of Cudahy Brothers Co., Cudahy, Wis., via closed-circuit, intra-station 
telecast at WXIX, CBS network-owned UHF station. Cudahy salesmen watched over large- 
screen set in station's conference room while above panel in separate studio outlined ad- 
vertising and merchandising plans for movies. Panel members (I. to r.) are: Roy Hilligoss 
and Richard E. Johnson, copywriter and account executive, respectively, Klau-Van Pietersem- 
Dunlap, Inc.; Alan J. McCullough, advertising manager, Cudahy Brothers Co.; Noel Turner, 
KVPD vice president; Ed Bunker, general manager of WXIX, and Leon Drew of WXIX. 
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For hams with 
mouth-watering 





use CURAFOS' 


CURAFOS in pumping pickle develops a better, brighter color in boiled, 
canned and smoked hams. Customers’ mouths water when they see the 
appetizing color of CURAFOS-cured hams. 

And—when they taste the moister, richer flavor . . . they are sold for 
life. For CURAFOS increases the moisture retaining capacity of lean 
meat fibres—natural juices and soluble proteins are kept in the ham! 
—Cookout is substantially reduced. 

As a bonus, the better color developed by CURAFOS is also more 
even, and longer lasting—increased shelf life is assured. 

CURAFOS brand phosphates are fully licensed for use under U. S. 
Patent 2,513,094 and Canadian Patent 471,769. CURAFOS brand phos- 
phates are especially processed for ease of solution at full permitted 
strength* in pickle at cellar temperatures. 


*See M. I. B. Bulletins 190, 190-1, 199 


CALGON, INC. Hagan Building, Pittsburgh 30, Pa. 


Associate Members N.1.M.P.A. and A.M.I. 
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Consumers Say They Prefer 
Medium Amount of Marbling 


A survey conducted by the Na- 
tional Live Stock and Meat Board 
indicates that most American con- 
sumers like a medium amount of mar- 
bling in the meat they purchase. Re- 
sults of the survey were announced 
at the Board’s semi-annual meeting 
in Omaha this month. 

The study was conducted in con- 
nection with the Board’s educational 
meat exhibits at 17 fairs and_ live- 
stock expositions, including the Ak- 
Sar-Ben Livestock show in Omaha. 
Besides fairs in midwestern states, the 
poll was taken also in several south- 


ern state shows and in California. 

Farm people and city people, 
reached through the survey, were 
generally in agreement on their pref- 
erences, the Meat Board reported. 
Fifty-seven per cent of the farm peo- 
ple and 55 per cent of the city peo- 
ple said they preferred a medium 
amount of marbling in meat. Less 
than 10 per cent of each group ex- 
pressed a preference for either a 
large amount of marbling or no mar- 
bling at all. The remainder of those 
participating in the survey, about 
35 per cent, said they liked a little 
marbling in the meat they eat. 

In response to the question, “How 
often do you serve variety meats? 








WASHINGTON 5 


upon request. 


LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 





Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception” forwarded 


Dd. C. 








LET US 
DO YOUR | 
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/ BELASKAS AND ASSOCIATES 


MEAT INDUSTRY ARCHITECTS 


; 723 W. Chicago Ave. e 


AND ENGINEERS 


East Chicago, Indiana 
Phone E.C. 1372 
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THE RATH PACKING CO., WATERLOO, IOWA 


BLACK HAWK 


‘MEATS: 


FROM 


THE LAND O CORN 








(liver, hearts, brains, tongues, etc. ) 
more than 32 per cent of the partici- 
pants, both city and farm, replied, 
“once a week.” Another 31 per cent 
of the city people and 25 per cent 
of the farm people said they serve 
variety meats less than once a month. 
The rest indicated that they have 
variety meats on their dinner tables 
an average of once or twice a month. 

It was pointed out by the Board 
that, because they are such a rich 
source of B vitamins, variety meats 
should be served at least once a week. 


” 
> 


U. S. Should Stop Buying 
Farm Surpluses—Shuman 


An end to the federal government's 
practice of buying up and storing sur- 
plus farm commodities was urged last 
week by Charles B. Shuman, presi- 
dent of the American Farm Bureau 
Federation, at the group’s convention. 

“Farmers are hurt rather than 
helped by the accumulation of gov- 
ernment storage stocks of farm com- 
modities,” he said. 

Shuman recommended that current 
surpluses be disposed of as swiftly as 
possible, either by selling them at re- 
duced prices or giving them to needy 
people at home and abroad. Once the 
surplus in any particular crop is wiped 
out, the Secretary of Agriculture 
should be barred from replacing it. 

While flexible price support and 
soil bank legislation were steps in the 
right direction, thev are not the long 
range answer, Shuman declared. 


50 Papers to Be Presented 
At Purdue Waste Conference 
Approximately 50 papers on sub- 
jects dealing with industrial wastes 
and their treatment will be presented 
at the 12th Purdue University indus- 
trial waste conference May 13-15, 
Don E. Bloodgood, professor of san- 


itary engineering, announced. The 
meetings will be in the Purdue 
Memorial Union bldg., Lafayette, 


Ind. Ample housing is available. 
The conference is open to every- 

one, and registration blanks will be 

mailed upon request, Bloodgood said. 


NHA Hide Training Class 


The National Hide Association sent 
questionnaires to several thousand 
persons in the trade recently to de- 
termine how much interest there is in 
the third NHA hide training class to 
be held next year. The class may be 
scheduled for February at the Navy 
Pier branch, University of Illinois, 
Chicago, or for June at Northwestern 
University’s downtown campus in 
Chicago, or at both times and places. 
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Boston’s Central Beef Co. 
[Continued from page 15] 


a minimum of remodeling, states 
Lange. The boning area can be en- 
larged by moving out the rear of the 


*. 


_- 


plant since the New Haven tracks 
can be moved 50 ft. and still be used 
as a siding. The freezer and/or cooler 
area can be expanded by utilizing 
the present plant parking lot. This 
will not impose undue hardship on 
the organization since the terminal 


market has plenty of convenient pub- 
lic parking space. The present hold- 
ing cooler can be converted into a 
freezer by the addition of refrigera- 
tion units, which would still retain 
the freezer core. 

The basement of the plant houses 
refrigeration and power facilities, 
while locker rooms and offices are 
located on the second floor. This area 
also can be utilized in future expan- 
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sion and the firm is considering the 
addition of a canned line there. 
Air distribution in the boning-pack- 
ing area is accomplished with indi- 
vidual cone-shaped diffusers. The 
combination heating and cooling units 


ONE WIRE strapping machine handles both boxed bones and boxed primal cuts which 
are moved by means of a roller conveyor that starts at the hamburger molding station. 


are suspended from the ceiling and 
air flows through ducting to the in- 
dividual distribution stations. This 
technique of air circulation eliminates 
rapid flow of air which would cause 
discomfort to the employes, Air dis- 
tribution is made over a greater area 





INDUSTRIAL TRUCK moves skid lot of boxed product into truck. Inplant product move- 
ment in freezer and loading operations is facilitated by these industrial trucks. 


and with lower velocity. Each de- 
partment has its own air conditioning 
units also suspended from the ceil- 
ing to provide greater operating ef- 
ficiency at the tables. 

The ‘boning table is illuminated 
with fluorescent lighting. The fixtures 
are as long as the table to insure max- 
imum visibility. Management believes 
that this eliminates any possibility of 
shadow pockets on cuts in work, 
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Nothing will straighten out the 
peaks and valleys on your sales chart 
—and put a lot of extra cash in your 
profit department—better than a few 
well-directed Saies Promotions of Aro- 
Matic-Packaged, Delectable Meat 
Specialties. 


Aro-Matic users all over’ America 
are cashing in with fabulous sales 
gains. Don’t wait—YOU NEED 
ARO-MATIC., 





Mail the coupon below for complete 
information, No obligation . . . 
it now! 


mail 


BASIC FOOD MATERIALS, INC. 
VERMILION, OHIO 


Okay—we want to win! Mail us the bro- 
chure ‘‘It's Easy to Own an Aro-Matic"’ and 
all about Aro-Matic Merchandising Pro- 
grams. 
FIRM 

BUYER 
CITY STATE__ 


ADDRESS 


BASIC FOOD MATERIALS, Ine. 


853 STATE ST. 
VERMILION, OHIO 
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Gala Open 
House Marks 
5th Expansion 


A GUESTS were greeted by Mrs. and 
Stephen Kowalski, president; Mrs. Zygmunt 
Kowalski, vice president, wife of founder, 
and daughters, Mrs. Helen Squiers and Mrs. 
Rose Worzniak, who formed receiving line. 


ner and Robert E. Peters of Peters Meat 
Products, Inc., to join in celebration. 





JOHN WORZNIAK, plant superintendent, EMPLOYE directs guests to refrigerated 
and Sabastian Mayer, H. J. Mayer & Sons rooms in the newly excavated area which 
Co., check weight estimates on large sausage. houses the coolers, located in basement. 
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RAY SZTUK, wholesale sales manager (ex- 
treme right) chats with some balloon gather- 
ing guests as they arrive at the party. > 


¢ 








O celebrate its fifth and largest 

expansion, the 36-year-old Ko- 

walski Sausage Co., Inc., Ham- 

tramck, Mich., held an open house 

on Sunday, December 2. On hand to 

et the guests were company of- 

ials headed by Stephen Kowalski, 

president and son of Zygmunt Ko- 

CS | walski. who started the business as 

a small retail sausage = igs store. 

Assisting him were other company 

officials, including George Bak, pur- 

chasing agent, a 35-year veteran and 

the firm’s senior employe. Other em- 

ployes served as guides and conduct- 

ed the guests on tours through the 
newly expanded plant. 

A special feature of the open house 
was a contest in which contestants 
tried to estimate the weight of a large 
bologna for a prize. 

_ Refreshments were served buffet 
style with the table set in the new 
fig department. Sliced sausage 
om Kowalski’s kitchen, tidbits and 
meat balls were served. A_ large 
carved-ice center piece featured the 
firm’s trade mark—a hat bedecked 
chef carrying a steaming service tray. 
Waitresses carrying refreshment iden- 
ification tags circulated through the 
pwd dispensing cheer. 

* Balloons for the kiddies and a five- 
- polka band rounded out the 

pitality entertainment. Nearly 3,- 
500 invited guests attended the festiv- 
ities. Only those carrying invitations 
were admitted to the open house by 
|uniformed officers of a private police 
Riservice, who checked carefully. 
Since caterers handled the task of 
serving refreshments, management 
fepresentatives were able to devote 

their time to their customers. 
Arrows directed incoming guests to 
the second floor general office area 
where the ladies received a flower 
boutonniere and the men a leather 
jf encased nail clip and file. Guests then 
| walked down to the basement where 
they saw the various coolers. An ele- 
frigerated § Vator took them to the first floor where 
ea whichfthey viewed the manufacturing and 
basement. processing departments. 

A refrigerated show case filled with 
he Kowalski line of link, loaf and 
ackaged products was on exhibit in 
e main reception area. The order 
ssembly room also contained racks 


on 



















































§ dry sausage and canned meat items 
er brands which Kowalski sells. 
Guides explained the sequence of or- 
der assembly and demonstrated the 
checking and loading techniques. 
The tour terminated in the stuffing 
toom which was the main reception 
area. Fourteen of the company’s de- 
livery trucks, painted blue, were 
parked at the new loading dock. 








| 
| 


| 


| 


f the firm’s sausage products as well _ 


| strength, light sage, no sage 
| or southern style. In natural 





On December 1, 1956, Karl Seiler, 
Jr. and Walter Seiler terminated their 
connection with Karl Seiler & Sons, Inc., 
Quality Meat Packers, founded by their 
father in 1896. 


We wish to take this opportunity to 
thank our many friends in the industry 
for the kind favors extended to us 


throughout the years. 


Karl Seiler, Jr. 
Walter Seiler 

















pink..-_plump 
Afypecance sible ‘an 


MAYER’S 

PORK | ial 
SAUSAGE I 
SEASONINGS | 


Available in a variety of 
formulations . . . in regular 


spice, semi-soluble or 
completely soluble types. 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Iilinois—Plant: 6819 South Ashland Avenue 
ta Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
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Pog Pg te eg 
“in polyethylene bags, 





Wiener sales up 30% 


in less than 11 months” 





A polyethylene color-printed bag is 
filled using a stainless steel wiener 
stacker to make a neat, sales-appeal- 
ing package. Bags are supplied to 
Schwartzman’s by Modern Packing 
Company, Los Angeles, Calif. 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation [[§ 30 East 42nd Street, New York 17, N. Y. 


The term BAKELITE and the Trefoil Symbol are registered trade-marks of UCC 
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A very happy situation for Schwartzman’s Pack- 
ing Company, New Mexico's largest sausage 
packing plant, at Albuquerque, as reported by 
Colombo Nasci, general sales manager. 

“By putting out a three-pound package in 
polyethylene, we were able to lower prices and 
also cut our cost of production. The idea was a 
budget-size or family-size pack, sold at an 
attractive price. Believe me, it clicked. Sales 
jumped up tremendously. Clarity of the package 
is a big factor. So is its greater flexibility. And, 
we're saving money on the bags . . . getting a 
bigger package for basically the same price as 
our old one-pound package.” 

Whether you make or market meat products, 
it certainly can mean a great deal to you to dis- 
cover how to put to work the advantages of 
packaging in film made of BakEtire Brand Poly- 
ethylene. Your packaging supplier can help you 
right now. Or for our “Processed Foods” booklet, 


write to Dept. VV-118. 


It pays to package 


in film made of 


BAKELITE 


BRAND 


Polyethylene Plastic 
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NEW PRODUCT added to frozen meat line 
of Excelsior Quick Frosted Meat Products, 
Inc., Long Island City, N.Y., is breaded veal 
steaks in 9-oz. package, containing three 
3-oz. servings. Milk-fed dairy calf veal is 
flaked by exclusive Excelsior process before 
being breaded. Package features five-color 
illustration of serving, ready to eat. New 
product is seventh in Excelsior's line. 











_> 





NOVEL PACKAGING idea developed by 
Bernard S. Pincus Co., Philadelphia, sparks 
the special Christmas promotion of Yankee 
Maid ham. Wrapper features a full-color 
string of Santa Clauses and a bright, bold, 
"Merry Christmas" sign. The spiral design 
winds itself all around the front of the 
Yankee Maid wrapper and can be cut out 
in one piece by youngsters to be used as 
a decoration for trees, mantels, windows, etc. 
Feigenbaum & Wermen Advertising, Phila- 
delphia, Yankee Maid's agency, created the 
idea and the promotion. Package was 
printed by Paterson Parchment Paper Co. 





OOO oa om = ma hi 


A JOVIAL CHEF merchandising character has been adopted into the design of all 
packages of Colonial Provision Co., Boston. The character also appears in all advertising 
and on the company's delivery trucks. The packages for pork sausage and skinless and 
baby franks were printed by Milprint, Inc., Milwaukee. The pork sausage is packaged in 
rotogravure tone bags with interchanging vignettes that promote pork sausage for break- 
fast, lunch, and dinner with suggested servings. The reverse side bears recipes of the 
illustrated meal and cooking instructions. Background colors are brown and yellow. 
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Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 





SIMPLICITY of design, product visibility 
and menu suggestion pictorials receive ma- 
jor emphasis in newly-designed Wallet-Pak 
for frankfurters, developed for Little Rock 
Packing Co., Little Rock, Ark., by Marathon 
Corp., Menasha, Wis. Full-color pictorials 
feature franks on buns (shown), with potato 
salad and with chili sauce. Large irregularly- 
shaped window permits product examination. 





CORNED BEEF of Wilson & Co., Inc., Chi- 
cago, has a new label (right) that makes 
use of an appetite-appealing vignette. On 
the front and back is an illustration of 
corned beef and cabbage in full color. The 
Wilson logo is modernized as is the letter- 
ing on all sides. The former label (left) was 
printed in only two colors. 





NEW BOX.-TYPE packages being used by 
Boston Sausage & Provision Co., Boston, 


for vacuum-packed, 1'/-lb. Honor Maid 
Pastromi (top) and '/4-lb. sliced cooked 
corned beef combine bright, attractive de- 
sign with rigid carton construction for eye 
appeal and protection. Pictorials are in full 
color. Marathon Corp. is supplier. 
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Made ro laste, Better! 


Flavorful bacon for America’s favorite breakfast 
can now be processed completely 
in less than 24 hours. 


This remarkable new processing achievement results 


from technological discoveries 


developed by our extensive research program. 


Among the many products for meat processing 


originated in our research laboratories are the famous 


PRESE RVAL i we E nome OF PRESCO propucts 


MANUFACTURING COMPANY 
FLEMINGTON «© NEW JERSEY 
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PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS 


Since 1877 
CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 10 
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ALL MEAT... output, exports, imports, stocks. 








Meat Output Continues to Decline 


Production of meat under federal inspection for the week ended 
December 15 totaled 445,000,000 Ibs. This volume represented an 
additional 7 per cent drop as output continued to decline from its high 
of recent weeks. Volume for the week before was 479,000,000 Ibs. and 
for the same 1955 week, 473,000,000 Ibs. Slaughter of all animals was set 
back considerably. Cattle slaughter fell 8 per cent from the previous week, 
while holding 11 per cent above that of a year earlier. Butchering of 
hogs declined 7 per cent for the week and numbered 21 per cent smaller 
than for the corresponding week last year. Estimated: slaughter and meat 
production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lerd) 
M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
Dec. 15, 1% .... 420 225.5 1,390 188.2 
Dec. 8, 1956 . 455 241.2 1,490 203.4 
Dec. 17, 1955 380 209.7 1,769 233.9 
LAMB AND TOTAL 
VEAL MU MEAT 
Week Ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
Dec. 15, 1956 160 18.7 260 12.2 445 
Dec. 8, 1956 175 20.5 303 14.2 479 
Dec. 17, 1955 155 17.9 253 11.8 473 


1950-56 HIGH WEEK'S KILL: Cattle 453,403; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


1950-56 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHTS AND YIELD (LBS.) 


*Estimated by the Provisioner 


Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
Dec. 15, 1956 . 5 537 240 135 
Dec. 8, 1956 990 530 242 136 
Dec. 17, 1955 1,007 552 238 132 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Dec. 15, 1956 215 17 7 47 42.0* 
Dec. 8, 1956 215 17 97 47 44.5* 
Dec. 17, 1955 . 211 15 97 47 14.8 62.4 








Cattle Calves 
Beef Veal 
Week Kill prod. Kill prod. Kill 
ended 000’s mil. lb. 000’s mil. lb. 000's 
Oct. 6 ..417 217.2 181 23.6 1,275 
Oct. 13 ..438 226.9 201 26.2 1,294 
Oct. 20 ..428 221.7 186 24.2 1,405 
Oct. 27 ..4381 224.1 189 23.6 1,506 
Noy. 3 ..424 219.6 191 23.7 1,544 











ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, OCTOBER, 1956 


Hogs Sheep and Lambs Lard 
Yield 
Pork L&M_ Total per Total 
prod. Kill prod. meat ewt. prod. 
mil Ib. 000’s mil. lb. mil. Ib. Ib. mil. Ib. 
167.1 312 13.7 421.6 13.3 38.8 
168.2 319 14.0 435.3 13.8 40.8 
181.3 318 14.0 441.2 13.7 43.6 
189.9 308 13.6 451.2 14.3 48.3 
197.7 297 13.4 454.4 14.4 50.2 








Meat Tenderness Inherited, 
USDA Research Indicates 


Research by the U. S. Department 
of Agriculture shows that meat ten- 
derness is inherited in animals and 
can be passed to succeeding genera- 
tions through selective breeding. 

Scientists of the department's re- 
search service are studying the herit- 
ability of tenderness as one approach 
to the production of animals that 
will consistently produce tender meat. 
They are also trying to develop a 
quick, reliable test for tenderness that 
can be used on live animals. 

One method currently being ex- 
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plored involves biopsy samples—tak- 
ing samples of live muscle tissue for 
laboratory analysis. Such a test would 
make slaughter unnecessary, and ani- 
mals showing desirable tenderness 
characteristics could be used as breed- 
ing stock. 

Tenderness experiments at the 
agricultural research center at Belts- 
ville, Md., have been made so far 
chiefly with rabbits and to a lesser 
extent with beef cattle. Tenderness 
in rabbits was found to have a “herit- 
ability factor” of about 53 per cent, 
and in beef cattle about 41 per cent. 

These percentages represent the 
degree to which tenderness is deter- 


1956 


mined by genetic differences. Other 
factors, which also greatly influence 
meat tenderness in individual ani- 
mals, include age, sex, management 
practices, and fatness. 

No extensive advances have yet 
been made in the development of 
more tender beef animals by selec- 
tion and breeding. The USDA re- 
searchers are optimistic, however, 
about the possibility of improving the 
meat-tenderness quality of larger ani- 
mals through breeding programs. 


Australia to Raise Meat 
Export Quota Outside U. K. 


Australia has announced that meat 
exports outside the United Kingdom 
and other British areas would be in- 
creased from 10,000 to 15,000 long 
tons for the export seasons of 1956-57 
and 1957-58. Under the 15 year meat 
agreement with Australia, Britain 
takes all of Australia’s meat exports 
except for such “free” quotas as might 
be arranged. In 1955, the United 
States imported 1,720 tons of Aus- 
tralian meat, mostly canned beef, un- 
der the free quota system. 

The move is a result of Australia’s 
desire to find new outlets. for its ex- 
ports, thus reducing dependence on 
one market and of pressure in the 
U.K. to reduce purchases of frozen 
beef from Australia in favor of Ar- 
gentine chilled beef. 


Suez To Have Little Effect On 
U.K. Meat Stocks, Commons Told 


Closing of the Suez Canal to heavy 
ship traffic was expected to have 
little adverse effect on meat stocks 
in Britain, it was indicated during 
discussions of the subject in the 
House of Commons recently. Diver- 
sion of ships around the lower point 
of Africa would cause delay in ar- 
rivals of meats from Australia of five 
or six days, but such imports con- 
stituted a comparatively small pro- 
portion of Britain’s total supplies, 
Commons were told. Imports from 
New Zealand come by the way of 
the Panama Canal. 


Meats Up; Gen. Index a Record 


The wholesale price index on meats 
for the week ended December 11 
swung upward to 79.3 after falling 
to its six-month low of 78.7 the week 
before, the Bureau of Labor Statistics 
has reported. The average wholesale 
primary market price index rose to 
116.2, its highest level on record. 
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"BOSS" Knocking Pens, single or oe 
oA - tandem, position animal prop- 
erly and deliver it to hoisting 
location without manual assist- 
ance. 











"BOSS" Carcass Dropper speedily 
positions carcass for siding. 





"BOSS" Landing Device for 
smooth and sure transfer of 
animal from hoist to rail. 











"BOSS" Beef Hoists use 
standard, brake type 
motors, and are offered 
in 5 H. P. and 74 H. P. 
motor sizes. There is 
also a= special hoist 
which uses a 3 H. P. 


motor. 








The efficient slaughtering of beef ani- 
mals depends in large measure upon 
the smooth and continuous movement 
of carcasses from knocking pen to 
dressing bed. 


The various units of “BOSS” beef 
handling equipment are balanced, one 
with another, to provide the smooth 
and continuous ... and safe . . . move- 
ment of carcasses so necessary when 





3 Gucinnall woes SUPPLY COMPANY 


CINCINNATI 16, OHIO 


operation involves beef handling in 
volume. 


If you are looking for the means of 
increasing efficiency in beef handling 
operations, ask for information about 
the newer developments engineered 
by “BOSS”. We can usually increase 
volume without additional floor space. 


Inquiries from the Chicago area should be addressed to 
The Cincinfati Butchers’ Supply Company, 824 West 
Exchange Avenue, Union Stock Yards, Chicago 9, Ill. 
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PROCESSED MEATS . . . SUPPLIES 














OVEMENT of meats into cold 
storage in November was in- 
meased considerably from the initial 
asonal accumulation which started 
October, but the November build- 
» lagged behind that of the same 
onth of last year. Total volume of 
ats in cold storage on November 
M) at 604,159,000 Ibs. represented 
n increase of about 153,000,000 Ibs. 
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ovement Of Meats Into Storage Gains 
November; Rate Slower Than In 1955 


inventories of a year earlier and the 
five-vear average by 43,000,000 Ibs. 
and 17,000,000 Ibs., respectively. 
The November increase amounted to 
54,000,000 Ibs. compared with last 
year’s rise of 38,000,000 Ibs. 

Pork holdings on November 30, 
with production falling behind that 
of last year, totaled 254,057,000 Ibs., 
or about one-sixth smaller than the 


























SE TY clvierceccedewsebeentisegecssvees 
Beef, in cure and cured 

Total beef 
Pork, frozen 
Pork, D.S. in cure and cured 
Pork, S. P. in cure and cured 

Total pork 
Lamb and Mutton, 
Veal, frozen 
All offal 
Canned meat and meat products 
Sausage room products 

Total, all meats 









































4,185,000 Ibs. of pork. 


U. S. COLD STORAGE MEAT STOCKS, NOV. 30, 1956 


The government had in cold storage outside of processor’s hands, 12,024,000 Ibs. of beef and 





ov.. 30 Nov. 30 Oct. 31 5-Yr. J 
1956 1285 5 956 5 
1,000 lbs 1,000 Ibs. 1,000 1 
. 195,024 142,450 3, 
‘ 8,062 6,484 5: 
. 203,086 148, 934 
154,467 g 
. 18,027 
- $1,563 
. 254,057 
oo 
- 17,939 
. 54,759 
. 48,205 
. 14,014 3, 
604,159 449,450 642.396 











om closing October holdings of 
#449.450,000 Ibs. The inward move- 
ment last year amounted to about 
156,000,000 Ibs. Closing November 
meat stocks last year totaled 600,- 
,000 Ibs. and the five-year Novem- 
30 average, 642,396,000 Ibs. 

Total beef inventories of 203,086,- 












be 


303,714,000 Ibs. in storage a year 
ago and about 20 per cent smaller 
than the five-year average of 323,- 
054,000 Ibs. The November increase 
amounted to about 86,000,000 Ibs. 
compared with the November 1955 
rise of 102,000,000 Ibs. and the av- 
erage November increase of 97,000,- 


ing 17,939,000 Ibs. were up nearly 
4,000,000 Ibs. since the end of Oc- 
tober, larger than a year earlier, but 
below average. Holdings of offal at 
54,759,000 Ibs. were up from Octo- 
ber, but smaller than last year and 


below average. Stocks of canned 
meats at 48,205,000 lbs. were up 


only 2,000,000 Ibs. since October, 
but considerably larger than a year 
ago and above average. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
December 14 totaled 24,365,654 Ibs., 
according to the Chicago Board of 
Trade. This volume compared with 

28,225,642 lbs. in storage on Novem- 
ber 30 and 21,525,907 Ibs. on De- 
cember 14 last year. 

Lard stocks by classes appear be- 
low in Ibs. as follows: 





Dec. 14 Nov. 30 Dec. 14 
1956 1956 1955 
P.S. Lard (a). 6,270,003 5,387, 536 17,058,231 
P.S. Lard (b).10,649,119 14, 40,000 
Dry Rendered 
Lard (a) .. PT re 354,180 
Dry Rendered 
Lard (b) 4,705 741 6,005,175 
Other Lard 2,197,656 2,350,176 


TOTAL 





LARD .24,365,654 28/225'642 


(a) “Made since Oct. 1, 1956. 


(b) Made previous to Oct. 1, 1956. 


MEAT PRODUCTS GRADED 


Total meats and meat products, 
graded or certified as complying with 
specifications of the U. S. Depart- 
ment of Agriculture, in 000 Ibs.: 



















Oct. Sept. Oct. 
00 Ibs. on November 30 were the 000 Ibs. “se ta “to 
2 DOG | ectit «ss Ha eenme 595 Hy 2,562 
second largest on record since 1919, Stocks of lamb and mutton on No- Veal and eal 00007"" ‘wor os = 
being exceeded only by the 231,- vember 30 at 12,099,000 Ibs. were > oes. ak eaiciee > dealin 
100,000 Ibs. on the same date in larger than on all other dates and Totals ........0+400 655,949 549,466 576,122 
y ° ‘ All other meats, lard. 16,521 13,687 12,646 
=) u es ’ ’ U 
1952. Current beef stocks exceeded above average. Veal inventories total Grand totals ....... 672,470 563,103 588,768 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog Bungs— 
: ae ; as Le.l. lees ten 4 7 AP I PRS RE a em 55@ 60 
(Le.1. prices) i (1.e.1. prices) (he fadtavern br oe ay Export, 34 in cut 7@ 50 
Pork sausage, hog cas...42 @46 Cervelat, ch, hog bungs.... 89@92 . co 2 Large prime, 34 in. 338@ 36 
Pork sausage, bulk THURSIBEE: <3cs6.. 6608s os os 45@50 Beef Casings: Med. prime, 34 in. 24@ 27 
in 1-Ib. roll .........30 @35% pemae 20 a ee 71@7> Rounds— Small prime ...... 16@ 22 
Pork sausage, sheep cas PRCIONINOE oss oss cc asc eee W3@T5 Export, narrow, Middles, 1 per set, 
CNS 5 nwa oe cat @57 eo ae ae 77@80 =e” Sarre 1.10@1.35 oe We oerscicevens = 60 
frankfurters, sheep ny _ eo rOnis «Os. una ssc ees dc 66@70 Export, med., 35/38 . 80@1.10 
easing, 1-lb. pkge. ...4¢ @5S Genoa style salami, ch..... 92@95 Export, med., wide, 
Franks, skinless, 1-lb...41 @42 Cooked salami ............ 44@47 ou, PCC ee 90@1.35 oy 
..39 @43 I Pr eee 80@84 Export, wide, 40/44....1.30@1.50 > 
34 : OUNUUNME. rsh. shen ve Seam 71@74 Export, jumbo, 44/up. .2.00@2. - 20 
2%2@t MOPtAd@HA | 6s cc cvcvesesveas 49@52 Domestic, regular ee 85 8 ‘20 
Smoked liver, art. cas. 35% @42 ga ioe —- se ceeee @1.10 AO/ RS Wai Tos a isa's sce 1.80@2.30 
Polish sausage, smoked. 46 @54 SPICES No. 1 weasands, 
New Eng. lunch spec....60 @64 _24 inch/up ......... 12@ 16 
4S eer 41 @46% (Haste. Chao. orlax bite. base No. 2 weas., 22 in./up. 9@ 14 CURING MATERIALS 
ae and blood ...... 39 @42% ee es) vec wie Middles—_ s e Cwt. 
i) Se aeee 43. @5414 bas: Sewing, 17%@2% in....1.25@1.65 Nitrite of soda, in 400-Ib. 
Pickle. & Pimiento loaf..40 @45 Whole Ground Select, wide, 2@2% in.1.80@2.10 bbls., del. or f.0.b. Chgo..$11.35 
s Allspice prime ...... 96 1 eGo in. 2.55@2.90 Pure gta. gran, nitrate of a 
PP: nee 1.04 = _ ccccnceee ewes Ce ato cbse eee eens 5.65 
SEEDS AND HERB Chili, Powder ...... f 52 Bungs, exp. No. Races. 25@ 34 Pure ra. powdered nitrate 
(1.e.1, prices) Chili, Pepper 45 Bungs, domestic ...... SO 2. at MR cs accede 8.65 
, Ground Cloves, Zanzibar. See 72 Dried or salt bladders, Salt. paner sacked, f.0 i ‘ 
Whole for sausage Ginger, Jam., unbl... 95 1.02 agg fen. fat Ga. 10 Chgo., gran. casleis. ton.. 29.40 
Caraway seed ... 26 31 Mace, fancy Banda..3.50 4.00 10-12 in eee rs pce caamed Rock salt, ton in 100-Ib. 
Cominos seed 31 36 West Indies ...... 3.80 12-15 S- bet * 1h@ 19 bags, f.o.b. whse., Chgo... 27.40 
Mustard seed: East Indies ....... 3.80 anne ey Wee eens ae ‘ Sugar— 
Ser 23 Mustard flour, fancy 87 Pork Casings: Raw. 96 basis, f.o.b. N.Y. 6.40 
yellow Amer 17 OS Orr ere 33 Extra narrow, 29 mm. Refined standard cane 
See 34 West India Nutmeg.. 3.15 RS 4.00@4.25 gran, basis (Chgo.)........ 8.85 
Coriander Paprika, Spaniash 88 Narrow, Packers, curing sugar, 100- 
Morrocco, No. 1 21 25 Pepper, cayenne ... 54 ses mm, .........3.85@4.20 Ib. bags, f.0.b. Reserve, y 
or. Pepper: Mediu Eh... WE: TOE adh svisouss 8.55 
eee 3 78 Ree ee 54 32a 38 Ee 2.35@2.60 Dextrose (less 20c): 
Sage. Davina WEE oes ceves cece 52 55 Spec. medium, Cerelose, regular cwt. ....... 7.69 
Soeaaes a 66 DOE: ciiccccccisen @& 45 35/38 mm. ..........1.95@2.50 Ex-Warehouse, Chicago ..... 7.79 
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PACKING HOUSE BY-PRODUCTS CO. 


100 North LaSalle Street Chicago 2, Illinois 
NICK BEUCHER, 


JR., President 
TA 
og Oly 


COMPLETE 
BROKERAGE 
SERVICE 





ee) 
VISIONS ° 


Our large staff of experts is af your service. Put their 
specialized Packing House Brokerage experience to work 
for you. Inquiries and offerings solicited! 


MEAT DEPARTMENT 





Bob Kern @ Geo. Maier @ John Wilson © Greg Rose 
TALLOW-FEED DEPARTMENT 
Elmer Nelson @ Joe Nelson @ Jack Wiebe © Bob Bry 
HIDE DEPARTMENT 
Nick Beucher, Jr. @ H. Hunt e E. Olson e H. Fortmann 
HIDES, TALLOWS & FEEDS.................. CG 1469 
TELETYPES 
PROVISIONS CG 2231 
TELEPHONE DEarborn 2-5300 





PACKING HOUSE BY-PRODUCTS CO. of NEW ENGLAND 


10 High Street @ 


Telephone: HAncock 6-7640 


Boston 10, Mass. 
F. Rice 


Teletype: BS 1192 


Sanitary STAINLESS STEEL 


SANITARY EQUIPMENT ruggedly constructed 
for long-life service of 16 ga. Stainless Steel. 
Inside surfaces are seamless; maintained spar- 
klingly clean and sanitary with minimum labor. 
FULLY APPROVED BY HEALTH AUTHORITIES 


WRITE 


The Standard Casing Co., Inc. 
121 Spring Street 



























FOR CATALOG OF STANCASE 
STAINLESS STEEL EQUIPMENT 


Manufactured by 







Model No. 30—30 gal. cap, 
Model No. 55—55 gal. = 
Model No. 60—60 gal. 
eat AVAILABLE FOt 

and No. 55 






New York 12 


















R. M. MELMER 
COMPANY 


BROKERS 
PACKING HOUSE BY-PRODUCTS 


Specialist in 
Edible Tallow, Lard — Inedible Tallow & Grease 


CALL US/HArrison 
327 SOUTH LASALLE ST. 


7-3756-7 
CHICAGO 4, 


ILLINOIS 

















For Sausage, Meat Loaves, Sauces, 
Dressing Products and Specialties 


, 







These easy-to-use standard stren Liquid Seasonal provide 
an ‘automatic’ flavor c ae vue your ore cuts 
costs and boosts your profits. Just "ou ices ” 
your present formulas for uniform, full-bodied flavor 


VEGETABLE JUICES, INC. 


4557 S. KNOX AVE. CHICAGO 32, ILLINOIS 
See Sec. J, Page Ve. 1956 Purehasing Guide 











Order from the big Koch Catalog 80 


of over 2200 items...write for FREE 
catalog. T'ry Koch's fast, dependable 
service...phone, wire or write. 


KOC 


EVERYTHING for Meat Processing) : 
available FAST 









Koch customers from cos 
to coast recognize the familie’ 

“Same Day Shipment” sticker. Kod 
ships most supply orders within 24 
hours after they are received. You col 
count on Koch! 


2518 Holmes St 


SUPPLIES Renews 6, 



































For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


For complete 
Information see 
Stedman Page 

F/ST In the 1956 
Purchasing Guide 


Prciemteneeene 


| STEOKAK, 








Founded 1834 


S 


General 


ubsid 


STEDMAN 


2snc GRINDERS 


Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. 
1 to 20 tons per hour. 


STEDMAN FOUNDRY & MACHINE COMPANY, 


Capacities 





INC 
ary of United Eng 


Office & 


neering and Foundry Company 
Works AURORA, INDIANA 
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_BEEF-VEAL- LAMB... Chicago and outside 





CHICAGO 


December 18, 1956 


WHOLESALE FRESH MEATS 
CARCASS BEEF 











BEEF PRODUCTS 











200 ‘Tbs. down 
LAMB (Carcass): 


31.00@34.00 


(Frozen, carlots, Ib.) 

Steer: en, ~ Tongues, No. 1, 100’s... 26 
Prime, 600/800 ..... Hearts, reg. 100’s ..... ° 11 
Choice, 500/600 ..... Livers, sel., 35/50’s .... 24 
Choice, 600/700 ..... 34 @ai% Livers, reg. 35/50’s .... 14 
Choice, 700/800 ..... 34 @34% Lips, scalded, 100’s .... 12 
Good, 500/600 29 +@30 Lips, unscalded, 10's 9 
Good, 600/700 ...... 29 Tripe, scalded, 100’s .. 6 @ 6% 
EE a Tee 2416n Tripe, cooked, 100’s ... 6%n 
Commercial cow ..... 22 CO OR ere @ 7% 
Canner—cutter cow .. 20% Lungs, 100’s ..... oa 7 

Udders, 100’s ..... 5 @5% 
PRIMAL BEEF CUTS ars 

Ries. FANCY ME 

Hindatrs., 5/800 .... None qatd. (1.c.1, prices) 
Foreqtrs., 5/ oo --». Noneaqgtd. Beef tongues, corned ... 41 
Rounds, all wts. . 42n Veal breads, 
Td. loins, 50/70. (lel) .78 @96 aS YY Apes 85 
Sq. chucks, 70/90 ... 28n Be Gi hse cecctnaes 96 
Arm chucks, 80/110. .26%4 @27 Calf tongues, 1 Ib./dn... 19 
Briskets (Icl) .......23 @24 Oxtails, fresh, select ... 20 
Ribs, 25/35 Sd ee 0% 
STURN, SOUR ee ccs 
Minnka, Fan Ay No. i: 12 BEEF SAUS. MATERIALS 
FRESH 
43 Canner—cutter cow 
2 26 meat, boneless ....... 29 
Rounds, all. w 40n Bull _maeet boneless, 32% @331 
Td. loins, 0/70" (lel) .66 @72 DAETGI wa cvsesedccccce iy @3314 
Sq. chucks, 70/90 . 28n ~~ — 75/85, 03 
Arm chucks, 80/110. 26% @27  _ DATTEIS ....ceereeeeees = 
Briskets (Ici) ....... *@24 a Soe SE 
Ribs, 25/35 (lei) 2.148 ss barrels «2... .+2-+ee+es 3% 
OWN: ND. E5265 50: 10% Boneless chucks, 30 
y, D>  _ RMRAEECES pee eranenernvee « 
Flanks, rough No. 1.. 12 Beef oe meat, 
Good (all wts.): oan Reraee esbue os eu 
FB eg PF 36 @38 ank meat, B. secceed 4 
ge ee ts : = bom Beef head meat, bbl. ... 17 
Briskets vert ton 6 @23 Veal trim., boneless, 
HIDE. sicciass bekac cast Nae barrels ..-.......+.++. Ss G26 
DEE wire kyekevepenen 43 @48 
VEAL—SKIN OFF 
COW & BULL TENDERLOINS (1.e.1. carcass prices) 
Fresh J/L C-C de  Froz. C/L Prime, 90/120 ...... $43.00@44.00 
ee Soe sees Prime. 120/150 |... 1.00@42.00 
. Cow, 3/4 Choice, 90/120 ...... 38.00@41.00 
Cow, 4/5 Choice, 120/150 ...... 38.00@41.00 
Cow,’ 5/up : Good, 50/90 ....... 2 7.00@34.00 
Bull, 5/up Ce GSE seccces 35.00@37.00 
Good, 120/150 ....... 35.00@37.00 
BEEF HAM SETS Stand., all wts. ..... 26,00@32.00 

Insides, 12/up ........ 35% @39 

Outsides, 8/up ........ 3314 @36 CARCASS LAMB 

Knuckles, 7% up ......35%4@39 (1.c.1. prices) 

PrIme, SESE ...cccccce None qtd 
CARCASS MUTTON Prime, 45/55 .......... None qtd 

‘ MEMS, DEG, ciccceccces None qtd 

Choice, 70/down ...... 16 @17 Choice, 35/45 ........... 8 

Good, 70/down ........ 15 @16 Choice, 45/65 .......00.. 

CHENG, FED oc ccveccees 8 

nh—nominal, ag 2 36 @38 

Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): Dec. 18 Dec. 18 Dec. 18 
STEER: 
Choice: 
500-600 Ibs. .......... $34.00@386.00 $35.00@37.00 $36.00@38.00 
Pao gg SESE SES 33.00@35.00 34.00@36.00 35.00@38.00 
500-600 Ibs. .......... 31.00@33.00 32.00@34.00 32.00@35.00 
600-700 Ibs. .......... 29.00@31.00 30.00@32.00 31.00@34.00 
Standard: 
; 350-600 Ibs. .......... 29.00@32.00 30.00@32.00 26.00@31.00 
' cow: 
Standard, all wts. .... None quoted 26.00@ 28.00 None quoted 
Commercial, all w ts. -.+ 23.00 ® 23.00@26.00 23.00@ 27.00 
Utility, all wts. 22.00@24.00 21.00@ 23.00 21.00@25.00 
Canner—Cutter ....... None quoted 18.00@21.00 18.00@21.00 

; Bull, util. & com’l.... 26.00@29.00 None quoted 26.50@29.00 

“FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 

200 ME cae cess 35.00@38.00 35.00@37.00 36.00@ 40.00 


34.00@36.00 35.00@39.00 


Prime: 

NS 6 Sab Os. od.0-0:8.4 37.00@39.00 None quoted 36.00@38.50 
ME, Sv aee dees 36.00@38.00 None quoted 34.00@ 37.00 
Choice: 

| aoe 37.00@39.00 39.00@41.00 36.00@38.50 
MIND... Cdeis'ees s0 00d 36.00@38.00 35.00@39.00 34.00@37.00 
a ee eee 34.00@37.00 35.00@40.00 33.00@37.00 

MUTTON (EWE): 

Choice, 70 lbs. down... 17.00@20.00 None quoted 11.00@14.00 
Good, 70 Ibs. down .... 17.00@20.00 None quoted 12.00@15.00 
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NEW YORK 


December 18, 1956 


WHOLESALE FRESH MEATS 





FANCY MEATS 


















BEEF CUTS (1.c.1, prices) Lb 
Western Veal breads, 6/12 oz, ......... 60 

Steer: (Le.1. prices) Cwt. 92 08 sly ™” Cy: tank a 90 
Prime, care. Beef ee GONNNE 6. bccc cee 36 
Prime, care. S Beek RIGRGS 2. cecceseviscecnce 14 
Choice, care. . oe ute ox i CE vi iciceee 138 
Choice, care. 

Good, carc., LAMB 
Good, carc., 
Hinds., pr., (Le.l. carcass prices, cwt.) 
Hinds., pr., ao P City 
Hinds.. ch Prime, 30/40 ........ —— 00 
Hinds.. ch. Prime, 40/45 ........ 43.00@47.00 
Hinds., gd., Prime, 45/55 ........ 41.00@43.00 
Hinds.. gd. Prime, 55/65 ........ 39.00@42.00 
bua as Choice, 30/40 ........ 13 ogee. re} 
Choice, 40/45 ........ 2.00 
BEEF CUTS Choice, 45/55 ........ 10.00@42.00 
(1.¢.1. priees, Ib.) Choice, 56/65 ........ 37.00@40.00 

Prime steer: te Gk ee i ooa40.00 
Hindatrs., 600/700 .... 55@ 59 Gon: 45, /55 oe at ee 00@39.00 
Hindgqtrs., 700/800 .... 54@ 58 a “ Pees Oe Sas ee 
Hindatrs., 800/900 . 52@ 55 “v estern 
Rounds, flank off ..... 41@ 46 Prime, 45/dn, ........ 39.00@43.00 
Rounds, diamond Prime, 45/5 5........ 39.00@43.00 

bone, flank off ...... 42 46 Prime, 55/65 ........ 37.00@39.00 
Short loins, untrim 90@1.04 Choice, 45/dn. ....... 39.00@43.00 
Short loins, trim. 1.16@1.34 Choice, 45/55 ....... 39.00@43.00 
Ps tc 0s auto iah 6.030% 6%@ 7 Choice, 55/65 ....... 37.00@39.00 
Ribs (7 ‘Done eut) .... 68@ 74 Good, J, SPs 7 ror y 00 
Ce 31@ 33 Good, 45/55 ......... 00@39.00 
ME, a caeocinkswes @ 37 
> . 
i. ee 15%@ 16 VEAL—SKIN OFF 

Choice steer: (1e.1. carcass prices) Western 
Hindatrs., 600/700 .... 48@ 51 Prime, 90/120 ....... None qtd 
Hindatrs., 700/800 .... 46@ 49 Choice, 90/120 ....... 38.00@41.00 
Hindatrs.. 700/800 .... 44@ 48 Good, 50/90 ......... 30.00@32.00 
— pas “y dake 38@ 45 Good, 90/120 ........ 32.00: + 

ounds, diamon Stand., 50/90 ........ 24.00@26.00 
bone, flank off ...... 39@ 45 stand... 90/120 ....... DY 
Short loins, untrim. .. Es § = ae.. Se 28.00G08.00 
ert seme. CHM: sis. 1. e 
RFE %4@ 16 BUTCHER'S FAT 
Riba 7 bone cut) 58@ Shep fat (OWED) 2 cccscccasens $1.75 
Arm chucks .......... 28@ 31 Breast fat (cwt.) .........000 2.75 
MED. 52s ha cedex tes 31@ 32 Edible suet (cwt.) .......... 3.00 
PUNO ci ctccviccsedens 13@ 14 Inedible suet (cwt.) ......... 3.00 
HOGS 
N. Y. MEAT PRICES Week ended Dec. 15.... 68,248 
Receipts reported by the USDA _ Week previous ......... 64.376 
Marketing Service, week ended SHEEP: r. 
Dec. 15, 1956, with comparisons: Week ended Dec. 15.... 35,769 
Week previous ......... 44,658 

STEER AND HEIFER: Carcasses 
Week ended Dec. 15.... 11,785 COUNTRY DRESSED MEAT 
Week previous ......... 11,737 VEAL: Carcasses 

cow Week ended Dec, 15.... 6,568: 
Week ended Dec. 15.... 1,456 Week peevieae <-> -s.. 7,748 
Week previous ......... 1,261 HOGS: 

BULL: Week ended Dec, 15.... 389 
Week andsd Deo, 15;... 8 Week previous ......... 201 
Week previous ......... 557 LAMB AND MUTTON: 

VBAL: Week ended Dec. 15.... 

Week ended Dec. 15.... 16129 Week Beeviows......... 13 
Week previous ......... 16,338 

en PHILA. FRESH MEATS 
Week ended Dec. 15.... 34,596 Dec. 18, 1956 
Week previous ......... 34,975 WESTERN DRESSED 

STEER CARCASSES: (ewt.) 

MUTTON: . ~ ‘ : 

é. | en 720 Choice, 500/800 ....$36.00@39.00 
ber So on Choice, 800/900 |: .; 36.00@38.00 
a Se Se Good, 500/800 32.50@34.00 

HOG AND PIG: Hinds, choice ...... 45.00@48.00 
Week ended Dec. 8,252 Hinds, good 39.00@42.00 
Week previous ......... 9,048 Rounds, choice 40.00@43.00 

PORK CUTS: Rounds, good ...... 38.00@40.00 

y . 15....1,995,305 COW: 
Week oo aia ‘054.751 Com’l, all wts. .... 25.00@26.50 
" Utility, all wts. 22.50@24.00 

BEEF CUTS: VEAL (SKIN OFF : 

Week ended Dec. 15.... 276,183 Choice. 90/12 re 38.00@41.00 

Week previous ......... 552,051 Choice, soi? 20/150 ue 38. 60@41.00 

a " . Good 50/ 90 eee. 32.006 .00 

a Bg nd : aa oo Good, 120/150. .... 33.00@36.00 
Fee tiideesss: ert, DAME: 

ee eee — Ch. & pr., 30/45 ... 39.00@43.00 

LAMB AND MUTTON: Ch. & pr., 45/55 ... 39.00@43.00 
Week ended Dec. 15.... 1,850 Good, 30/45 ........ 37.00@39.00 
Week previous ......... 6,982 Good, 45/55 ........ 37.00@39.00 

BEEF CURED: LOCALLY DRESSED 
Week ended Dec. 15.... 13,471 STEER BREF (1b.): Choice Good. 
Week previous ......... 13,334 Carc., 5/700.37%@40 33 @35 

Care., 7/800.37 @39% 32% @34% 

PORK CURED AND SMOKED: nds, 

Week ended Dec. 15.... 198,752 500/700 .45 @47 38 @4l 
Week previous ......... 22,020 Hinds, 500/700 ...45@47 38@41 
Hinds, 700/800....44@46 37@4¢6 
LOCAL SLAUGHTER Rounds, no flank. 40@4 38@40 

CATTLE: Head Hip rd. plus flank.89@44 37@39 
Week ended Dec. 15.... 12,521 Full loin, untrim. .49@52 
Week previous ......... 12,492 Short loin, untrim.60@66 52@56 

Ribs, (7 bone) .. @4 

CALVES: Arm chucks 
Week ended Dec. 15.... 9,256 Briskets ..... 

Week previous ......... 10,667 Short plates 

























































PORK AND LARD Chi d id 
eee icago and outside 
———— 
From The National Provisioner Daily Market Service (Chicago om. eee and aroused for first two days of bsptege 
CASH PRICES Cutbacks in prices paid for live hogs, coupled with a 
markups in some pork products brought about better 
a A, ee en es oe cut-out margins this week. Light hogs returned plus} 26% 
SKINNED HAMS BE LO Bee T iS ce : 
Sach a FPA itees:. «Janieets aorta Frozen margins after dipping into the minus column last week. Low 
7 ee Minus margins on others were reduced. High 
rece che ss 2 —180-220 Ibs.— —220-240 Ibs.— —240-270 tbs. | 
274G@ Bent sss 12/14 .... 27% @28 Value Value Value 
I SR ears < e| eee 251, per cwt per per cwt per per cwt, 
ee RPRB 6.5 ccs 24 fin. ewt ria fi 
eR ix wanes suas ct, | ee 22 yield alive } yield rte oi 
© 
Gr. Amn D.S. clear Lean cuts $16.66 $11.14 $15.19 m4 : 
Fat cuts, 7.98 5.75 7.35 ‘0 
. Ribs, trimms., ete..... 1.63 2.82 1.54 1.95 0% 4 
Ham quotations based on ihe Cost of hogs ........- $17.00 $17.00 0% bl 
conforming to Board of Trade defi- Condemnation loss .... .08 ; .O8 Steam 
nition regarding new trim. Handling, overhead 1.62 1.47 F © ape 
Tepes CUE. ccocctes 18. 26.71 18.55 24.75 G 
PICNICS TOTAL VALUE ...... 18.89 26.96 18.43 24.49 
Fresh or F.F.A Frozen FRESH PORK CUTS Cutting margin +$ 19 +$ .26 —$ .12 —S +28 Hreathe 
Job Lot Margin last week ..— .23 — .38 — .41 — & per | 
‘ 38@39 Loins, 12/dn. = * 
38 ... Loins, 12/16 
35 ... Loins, 16/20 PACIFIC COAST WHOLESALE PORK PRICES 
4 Te —. 20/up .. “ol te 
3S .... Butts, 4/6... ! r nis .f . 2 
30@32 Butts. 8/12 a — San omg ag ear Seg High t 
FAT BACKS 30@32 Butts, 8/up odie age ei 
Tae we 31@32 Ribs, 3/dn FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
Fresh or Frozen Cured 25@26 Ribs. 3/5 7 z : y 
10%n 3/8 121 19 > § Dre eeeeeeee 80-120 Ibs., US, 1-3.. None quoted None quoted None quoted : | 
itn eeeccees 1 ie iy 13% 9 ... Ribs, 5/up 120-170 lbs., U.S. 1-3..$28.00@30.00 None quoted $28.50@30.00 oA ; 
eR ccscncoe GFEW cevcneee e t 
144%n 10/12 . 15% @16% *RES ORK CUTS, No. 1: ; 
16n . 12/14 alia r OTHER CELLAR CUTS pope pe are coal 
Se eee See 1" Fresh or Frozen Cure waaieshcdnsid 
ee met is 11% nee Relane Jowls oo S10 Ths. .-..5 622 ste. SOR aD reyes $e 43.00048.09 a 
ee rears 18% 10@10% Jowl Butts, Loose 103; 10-12 Se A eo eS 39.00@ 44.00 42.00@ 46.00 42.00@46.00 
MG soa 50s DOURS <aecikass 18% lin ... Jowl Butts, Boxed ... unq. TOAOHIGG Kove va secase 39.00@44.00 42.00@ 46.00 40.00@46.00 J... 
PICNICS: (Smoked) (Smoked) (Smoked) ny 
SAS MIIN A. ares ne oteae 30.00@ 33.01 34. 36.00 33.00@35.00 e 
LARD FUTURES PRICES CHGO. FRESH PORK AND 4-8 a a Aas 30.00@ ) 34.00@36 @ Riater 
AMS, Skinned: e 
NOTH: Add %c to all price quo- PORK PRODUCTS Mtoe aos, Latwisin oats’ 51.00@57.00 52,00@56.00 52.00@58.00 F-—— 
tations ending in 2 or 7. Dec. 18, 1956 16-18 lbs. eet oe. 52.00@57.00 52.00@57.00 52.00@55.00 | *Deli 
Hams, skinned, 10/12...45%4,@46 . ve : 
FRIDAY, DEC. 14, 1956 Hams, skinned. 12/14. ‘ —S BACON “‘Dry’’ Cure No. 1: : a 
Open High Low _ Close Hams, skinned, 14/16. 44 Doe Sy SENET E Oe ee 40.00@ 48.00 48.00@52.00 42.00@47.00 
Dec. 15.12 15.25 14.75 14.95-77 Space 4/6 lbs. loose. 25 OK eee 39.00@46.00 44.00@ 48.00 Hee iy — 
. Je a fe ous ~ “99 6 4 « ° ° Q 
Jan. 14.15 14.40 14.05 14.30-32 enics, 6/8 lbs.........22 % @2 10-42 WO. 5... ccceseen's 38.00@ 42.00 42.00@ 46.00 -00@ 42. 
-05 (Job lots) LARD,. Refined: 
Mar. 14.10 14.22 14.00 14.17-20 Pork loins, boneless ....62 @64 Say GRSCEON ©. Ssodad ve 19.00@ 21.50 22.00@23.00 17.00@ 20.50 
-14.00 Shostaare. 16/dn., loose. 28 50-Ib, cartons & cans... 18.50@21.25 20.00@22.00 None quoted 
May 14.20 14.40 14.12 14.30b ork livers ............ 13 5°) 2 a Ree Se 17.50@ 20.75 18.00@20.00 14.00@ 19.50 
ar per - Tenderloins, fresh, 10’s.72 @73 
July 14.22 14.25 14.15 14.25 ere cng onal ; 
Sales: 21,120,000 Ibs. Ears, 30's ..... vedea oO, 1116 
> 1 Thurs., Feet, s.c., ee ees 5@ 7 
geist aa, ig ~~ llaaalladeaala a bia N.Y. FRESH PORK CUTS PHILA. FRESH PORK 
466, May 443, and July 63 lots. CHGO. PORK SAUSAGE Dec. 18, 1956 Dec. 18, 1956 
MONDAY, DEC. 17, 1956 MATERIALS—FRESH oo sats WESTERN DRESSED 
Jan. 14.25 14.45 14.00 14.00b (To sausage manufacturers in Hams, sknd., 10/14 ..$47. 00@51.00 PORK CUTS—U.S, No, 1-3, Ib. 
Mar. 14.25 14.25 14.00 14.00b ob lots only) Pork loins, 8/12 : Reg. loins, trmd., 8/12.. 38@41 
May 14.37 14.87 14.10 14.10b ere “~. guar, 40% — a 4 : Reg. loins, trmd., 12/16.. 38@41 
July 14.10 14.10 14.10 14.10 , ean, bbls, ........... 15% Boston butts, 4/8 ‘ Butts, Boston, 4/8 ...... 33@35 
Sales: 6,160,000 Ibs. Pork trim.. guar. 50% Regular picnics, 4/8.. 29.00@31.00 Spareribs, 3/down ...... 30@33 = 
. a taal a aan 18 Spareribs, 3/down . 34.00@38.00 
Open interest at close Fri., Dec. Pork. _{tim.. “80% lean, Pork trim., regular .00 LOCALLY DRESSED 
14: Dee. 159, Jan. 475, Mar. 504, De Len ee ea RS Shek tein oe R09; 39.00 LOCALL RBSSED.. ; 
May 454, and July 67 lots. eon heii 95% lean. ig - : Pork loins, 8/12 ......... 39@43 
Se oe 88 (Le.1. prices cwt.) Western Pork loins, 12/16 ......... 37@41 
TUESDAY, DEC. 18, 1956 Pork head meat ........ 20 Pork loins, 8/12 ..... 38.00@42.00 Bellies, 10/12 ............. 30@34 
Jan. 13.95 14.20 13.87 14.05b Pork cheek meat, trim., Pork loins, 12/16 .. 37.00@41.00 Spareribs, 3/down .....:. . 31@34 
-90 Sr nk pee ee 24%, Hams, sknd., 10/14 .. 48.00@52.00 Sk. hams, 10/12 .......... 48@50 
Mar. 13.90 14.20 13.90 14.00 Boston butts, 4/8 35.00@38.00 Se Ha. AS/IE oo ook cdes 47@49 
May 14.10 14.30 13.95 14.10 PACKERS’ WHOLESALE acme Og’ Pe 9.00@32.00 picnics, 4/8 .......0.. 000: 27@30 
Spareribs, 3/down 35.00@38.00 ; : 
-14.00 Boston Butte, 4/8. ...5..80 35@38 
July 14.00 14.20 14.00 14.05 LARD PRICES 
Sales: 7,280,000 Ibs. Refined lard, tierces, f.o.b. 
Open interest at close Mon., Dec. | EPR ere eee $17.00 N.Y. DRESSED HOGS HOG-CORN RATIOS 
17: Dee. 157, Jan. 470, Mar, 510, Refined lard, 50-Ib. cartons, Le.l. ices 2 
May 472, and July 68 lots. A I ere 3.50 et Sa? z The hog-corn ratio based 
Kettle rendered tierces, f.o.b. (Heads on, leaf fat in) ' a 7 
WEDNESDAY, DEC. 19, 1956 OHIDNEO Gs a os dose cs Gaon 3 17.50 50 to 75 Ibs. ...... $28.25@31.25 on barrows and gilts at Chi- 
' = Leaf, kettle rendered tierces, 75 to 100 Ibs. ...... 28.25@31.25 : f h k ded 
Jan. 14.20 14.30 14.05 14.05 f.0.b, Chicago ............ 8.00 100 to 125 Ibs. ...... 28.25@31.25 cago for the week ende 
Mar. 14.10 14.25 13.97 14.05 RTI cs 19.50 125 to 180 lbes .. 2.60 28.25@31.25 
May 14.30 14.30 14.10 14.17-20. Neutral tierces, f.o.b. Chicago 19.25 aging poe eer - 
July 14.12 14.17 14.12 14.17b Standard shortening, e . De epartment 0} 
~ Frceige FE aly MS. tye 24.75 CHGO. WHOLESALE Adealiins P cam 
Open interest at close Tues. Dec. Hydro shortening, N. & 8... 25.25 SMOKED MEATS a a as ry ite 
18: Dec. 134, Jan. 468, Mar. 497, a 7 
May 477, and July 72 ots. WEEK'S LARD PRICES Dec, 18, 1956 ae gi gg ge Mee 
PS. or ae lathe Hams, skinned, 14/16 Ibs. (Av.) the 11.8 ratio for the pre- 
, DEC. 20, 1956 , 50- Wrapped ...cccocesee a) * % 
yee gocaagcetl = ae iin oe. oe Hams; ‘skinned, 14/16 ih , ceding week and 8.5 a year | 
> se eee Tierces (Open (Open ning he > ig * ago. These ratios were cal- 
-13.95 om (Bd. Trade) Mkt.) Mkt.) Hams, Faas 18/18 Ibs. so he b f on 
Mar. 14.02 14.15 13.97 14.1 f “te atl WEAPDOE  vewecccwcccccccccce 5014 i 
14.00 Dec, 14. 14.000 13.87% 15.750 Hams, skinned, 16/18 lbs, * culated on the basis of No. | 90! 
May 14.12 14.90 14.07 14.22 pec 37 igg0n  IBDS innewkn Bacon, ‘foeat. wrapped |... 51% 3 yellow corn selling at 
July 14.20 14.20 14.10 14.10 Dec. 18.14.00 13.12% 15.500" ‘Of, 8/10 1bs.. wrapped. <-40 $1.371, $1.362 and $1.248] "rer 
Sales: 6,000,000 Ibs. Dec, 19. 14.00n 12.75n 15.00n m3, {~4.- sq. cut. seedless, 
Open interest at close Wed. Dec. Dec. 20. 14.00n 12.75n —_15.00n 12/14 Ibs.. wrapped ........ per bu. during the three 
19: Dec. 122, Jan. 475, Mar. 508, — Bacon, No. 1 sliced, 1 lb. heat 4 d ti | 
May 482, and July 74 lots. n—nominal. a—asked. b—bid. seal, self service pkge. ....51 periods, respectively, = 
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BY-PRODUCTS... FATS AND OILS 








BY-PRODUCTS MARKET 


weeks) Wednesday, Dec. 19, 1956 
P BLOOD 
d with Unground, per unit of ammonia 
better ED, siickin'a gions Nips esa xaie-e caine des *5.25@5.50n 
d lus DIGESTER FEED TANKAGE MATERIAL 
P Wet rendered, unground, loose: 
E WECM haw. test... .....cc0cc-eedsesees *5.75n 
OL a aaa *5.50n 
i RE ey te eee *5.25@5. 40n 
Liquid stick, tank cars .......... *1.75 
270 lbs.— 
Value PACKINGHOUSE FEEDS 
per cwt. Carlots, ton 
fin. §30% meat, bone scraps, mageed: -$ 62.50@ 77.50 
- yield §50% meat, bone scraps, bulk . 60.00@ 75.00 
2 $15.19 §5% meat scraps ,bagged ...... 82 50 
0 7.35 90% digester tankage, bagged .. 67.50@ 80.00 
0 1.95 $00% digester tankage, bulk .... 65.00@ 77.50 
2 %% blood meal, bagged ........ 100.00@ 120. 00 
g Steam bone meal, bagged 
2 (Specially prepared) ......... 85.00 
) 24.75 40% steam bone meal, bagged ..  65.00@ 67.50 
r 9, 
0 y “3 FERTILIZER MATERIALS 
1 Be “9g feather tankage, ground, 
“4 Me. WAMAE, -MIMIMNOUNIR 6c 66 ois see ve oe *3.50@4.00 
Hoof meal, per unit ammonia ...... 5.25@5.50 
LICES DRY RENDERED TANKAGE 
“7 test, per unit prot. .......... *1.20n 
. Set, DOF Unit prot. .......... *1.15n 
cS ae High test, per unit prot. .......... *1.05@1.10n 


pper style) 
one quoted 
8.50@30.00 


2.00@ 46.00 
2.00@46.00 
00 


‘Smoked) 
3.00@35.00 


2.00@58.00 
2.00@55.00 


2.00@47.00 
1 .00@44.00 
8.00@ 42.00 


7.00@ 20.50 
jone quoted 
4.00@ 19.50 





PORK 


SED 
1-3, Ib. 
12.. 38@41 
16. . 388@41 
.... 33@35 
.... 80@33 
SED 
.... 39@4 
.... ST@NU 
... BO@34 
... 81@34 
... 48@50 
... 47@49 
-..- 27@30 
.... 85@38 


ATIOS 

tio based 
's at Chi- 
k ended 
ras 12.4, 
‘ment of 
-ported. 
red with 
the pre- 
a year 
were cal- 
is of No. 
elling at 
d $1.248 
he three 


y. 


GELATINE AND GLUE seaman: - 
falf trimmings, limed (glue) ane 15a ‘1.35 
Hide trims., green salted (glue) ... 7.00 
attle jaws, scraps and knuckles, 

(gelatine, glue), per ton ........ 55.00@ 57.00 
Pig skin scraps (gelatine) ........ 6.50@ 6.75 


ANIMAL HAIR 
Winter coil dried, per ton 
mmer coil dried, per ton 
ttle switches, per piece 
inter processed, gray, lb. 


*95.00@ 100.00 
42.50@ 45.00 
Saeae 38144@5 





TALLOWS and GREASES 


Wednesday, December 19, 1956 











Late last week bleachable fancy 
tallow was held at 7%c, c.a.f. Chi- 
cago, but bid %c lower. The same 
was bid at 7%@8c, c.a.f. New York, 
product considered. Trade inquiry on 
choice white grease, all hog, was at 
8%8c, same destination, with offerings 
at 8c. Some inquiry was also in the 
market on yellow grease and special 
tallow at lower levels. Users of edi- 
ble tallow kept a close watch on loose 
lard, which had declined fractionally. 
There was inquiry at reduced quota- 
tions, but no trades were reported. 

On Monday of the new week, the 
inedible tallow and grease market 
maintained its weak undertone. 
Bleachable fancy tallow sold at 7c, 
special tallow at 6%c, and yellow 
grease at 5%c, c.a.f. Chicago. Choice 
white grease, all hog, reportedly sold 
at 8%c, delivered New York, but con- 
firmation was lacking. Edible tallow 


Regular production bleachable fan- 
cy tallow on Tuesday, was bid at 7c, 
c.a.f. Chicago. Selected product was 
bid Yc higher. Several tanks of choice 
white grease, all hog, sold at 8%c, 
c.a.f. East. B-white grease and yel- 
low grease sold at 6%c, and 5%e, 
respectively, c.a.f. Chicago. Low acid 
yellow grease was wanted at 5%c, 
also c.a.f. Chicago. Bleachable fancy 
tallow was bid at 7%@7%c, Chicago, 
depending on product. Original fancy 
tallow was indicated at 8%c, c.a.f. 
East. Edible tallow again sold at 
12%4c, f.0.b. River, and the same was 
offered at 12%%c, c.a.f. Chicago. 

The market was quiet at midweek, 
with very little change pricewise. 
Bleachable fancy tallow was bid at 
7c, c.a.f. Chicago, and special tal- 
low at 6'4c. Choice white grease, all 
hog, was available at 8%c, c.a.f. New 
York, but bid %c lower. Bleachable 
fancy tallow was bid at 7T4@T%c, 
same delivery point, but held at 8c. 
Edible tallow was offered at 12%c, 
f.o.b. River, and 13¥%c, Chicago basis. 











725 YEARS OF SUCCESSFUL SERVICE 


TO SLAUGHTER HOUSES, WHOLESALE & RETAIL MARKETS, AND LOCKER PLANTS 







Simmer processed. gray, ib. || 12 sold at 12%c, f.o.b. River, and at TALLOWS: Wednesday’s quota- 
‘Delivered. n-—nominal, 13%8c, c.a.f. Chicago price zone. tions: edible tallow, 12%c, f.o.b. 


DARLING & COMPANY 


616 








Whatever your problems may be, call: 
Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 
| CHICAGO | | ALPHA, IA. | DETROIT a | CLEVEILAND | | CINCINNATI BUFFALO 
4201 So. Ashland P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, Alpha, lowa MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 
Ilinois Dearborn, Michigan Cleveland 9, Ohio Ohio Buffalo 6, New York 
Phone: YArds 7-3000 Phone: Waucoma 500 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 1-2726 Ph 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


one: Filmore 0655 
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River, and 13%c, Chicago; original 
fancy tallow, 7¥%c; bleachable fancy 
tallow, 7c; prime tallow, 6%4c; spe- 
cial tallow, 6%c; No. 1 tallow, 6%c; 
and No. 2 tallow, 542@5%c. 

GREASES: Wednesday’s 
tions: choice white grease, 


quota- 
not all 


hog, 7c; B-white grease, 64s@6%2c; 
yellow grease, 5%@5%c; house 


grease, 5%c; and brown grease, 5c. 
Choice white grease, all hog, was 
quoted at 8%c, c.a.f, East. 


EASTERN BY-PRODUCTS 


New York, Dec. 19, 1956 

Dried blood was quoted Wednes- 

day at $4.50 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $4.50 per unit of ammonia 

and dry rendered tankage was priced 
at $1.05 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, DEC. 14, 1956 














Prev. 
Open High Low Close close 
Dec... «..- 16.00 3.05 15.88 16.05 16.02b 
Jan, .... 15.80b 15.95 16 16, 03b 
Mar. .... 16.15 16.00 % 
May .... 16.20 16.05 
July .... 16.19 16.08 
Sept. ... 15.58b 16.00 
Oct. ... 15.70b 15.78 15.83 .f 
Dec, .... 15.26b 15.50 15.50 15.50 
Sales: 294 lots. 
MONDAY, DEC. 17, 1956 
Jan. .... 16.00b : 15.84b 16.05 
Mar. eke 16.38 5.98 2 
May 16 
July 16,2% 
Sept. 16.10 
ager ae 15.7 
ee ee 15.64 
Sales: 467 lots. 
TUESDAY, DEC. 18, 1956 
Jan. 15.81 
Mar. 16.00 
May 16.05 
July 16.00 
Sept. 15.85 
Oct. 
Dec. P 
Sales: 487 lots. 
WEDNESDAY, DEC. 19, 1956 
Jan. : BaF 15.74b  15.75b 
Mar. 16.10 15.95 16.00 15.93 
May 16.10 15.99 16.01 15.98 
July . 16.05 15.93 15.93 15.92b 
Sept. 15.92 15.80 15.79b 15.80 
Oct. 15.60 15.60 15.50b 15.55b 
Dec. pan pa ae ae 15.25b 15.25b 
Sales: 126 ‘lots. 
VEGETABLE OILS 
Wednesday, Dec, 19, 1956 
Crude cottonseed oil, f.o.b, 
Rae ere Tha 
8 Ae a 134, @1387,a0 
i, ee ee Oe ee Pree eee 13% @14a 
Corn oil in tanks, f.o.b. mills ... 14%,a 
Soybean oil, f.o.b, Decatur ...... l4pe 
Peanut oil, f.o.b. mills .......... 1S @18%n 
Coconut oil, f.o.b, Pacific Coast 1lun 
Cottonseed foots: 

Midwest and West Coast ...... 2 @ 2% 
eer Sor eee ee. eee 2 @ 2% 
OLEOMARGARINE 
Wednesday, Dec. 19, 1956 
White domestic vegetable ................. 28 
I EOE ais cs: sCdcG as tus cc ctcas exes 30 
es ae ee eer 28 
Water churned pastry ........... PPPOE 5 
OLEO OILS 
Wednesday, Dec. 19, 1956 

Prime oleo stearine (slack barrels) .... 17 
meen G50O Off (Grams) ... ccc cccccucne 18%, 
eens EOD OU CEPUINE) oi scicevesnccecs 18! 


—tieininel. a~—asked. b-—bid. pd—paid. 


40 





HIDES AND SKINS 





Hides sold steady to ‘2c lower in big 

packer hide market—Small packer 

hide market weak—Kip offered steady 

went without action, with market re- 

ported in an easier position—Sheep- 
skin market steady to firm. 


CHICAGO 


PACKER HIDES: The hide market 
was generally quiet on Monday of 
the new week, and the only trade to 
come out during the day was a car of 
heavy native steers at 104%c. Branded 
steers were bid steady, without any 
sales consummated. 

Activity improved Tuesday, but 
actual volume of sales was not heavy. 
Prices were steady to Yc lower, de- 
pending on selection. Heavy native 
cows, from most points, sold at 10%c. 
Chicago heavy native steers also sold 
at 10%c. Northern light native cows 


sold at 13'%c, and Rivers brought 
14%2c. Butt-branded steers traded 
steady at 9c, and Colorados sold at 


8%c. A few branded cow hides traded 
at 9%c for Northerns. 

Some selections of hides sold steady 
at midweek, but Northern branded 
cows declined, and sold at 9c. Light 
native cows sold at 13%c and 1442c, 
heavy native steers and cows at 10%c, 
and branded steers at 9c and 8c. 
Early Wednesday, Northern branded 
cows sold at 942c, and Denvers, 8'2c. 

SMALL PACKER AND COUN- 
TRY HIDES: Limited activity in the 
small packer or country hide markets 
early in the week. Offerings of 50@ 
52-Ib. average small packer hides 
were priced at 11%c, and at 12c for 
some selections consisting mostly of 
steers’ hides. Interest, however, was 
generally at llc. Some 54@55-lb. 
average sold at 10c, and some Ohio 
50@52-lb. hides sold at 1l%c. The 
60-Ib. average sold in the Midwest 
at 944c, with the trend easier at mid- 
week. The market in the Southwest 
was reportedly weak, with 45-lb. av- 
erage hides offered at 12%c, and bid 
at 12c. Some interest was shown on 
42-lb. average at 13%c, but offerings 
were priced at 14c and no trading was 
heard. Country 50@52-lb. average 
straight locker butchers were quoted 
at 9@9'%4c, and renderers at 8'4c. 

CALFSKINS AND KIPSKINS: On 
Thursday of last week, Northern and 
River overweight kipskins sold at 
25c, and Southwesterns brought 24c. 
St. Paul kip sold at 30c, There was 
no trading reported on either calf or 
kipskins up to early midweek. 

SHEEPSKINS: Some improvement 
took place on shearlings this week. 





THE NATIONAL 


Some No. 1’s sold at 2.40 and 2.20 
and fall clips brought 2.75 and 3.00, 
No. 2 shearlings traded at 1.75. Sup 
plies of No. 3 shearlings continued 
short, and only nominal quotations of 
.60@.85 were heard. There was 
better undertone to the dry pelt mar. 
ket and, although 26c and 27c wer 
paid again this week, additional of 
ferings were priced Ic over thes 
levels. The pickled skin market was 
firm, with sales of lambs at 10.50@ 
11.00 and sheep at 12.50@ 13.00. Of 
ferings were listed at 11.50 on lambs 
and 13.50 on sheep later. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 








Week ended Cor. Week 
Dec. 19, 1956 1955 
Lgt. native steers ...15 @l5%n 154 @16n 
Hvy. nat. steers ...... 10% 13° @13\%q 
Ex. Igt. nat. steers ... 18n err) 
Butt-brand. steers .... 9 11%: 
Colorado steers ....... Si, lin 
Hvy. Texas steers .... on lin 
Light Texas steers ... 12n es alee 
Ex. lgt. Texas steers.. ln 15} 
Heavy native cows.... 10k, 12 @12%) 
Light nat. cows . WYa@ly 144% @16n 
Branded cows 10 @ll 11 @llh 
Native bulls .. -& @8%n 104%@1) 
Branded bulls 7 @ T%n 91% @10n 
Calfskins: 
Northerns, 10/15 474% @50n 50n 
10 Ibs./down . 40n Sin 
Kips, Nor., nat., 15/25. 30n 38 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 9 @ 9% 11 @ll% 
EN cen wrenedn ps 11 @11% 18 @134% 
SMALL PACKER SKINS 
Calfskins, all wts. ...34 @3in 410 @24y 
Kipskins, all wts. ...28 @24n 23° @lin 
SHEEPSKINS 

Packer shearlings: 
ee See 2.00@ 2.50 2.35@2.% 
Dry Felts ...... 26@27 24@2%a 
Untrim.. .9.50@10.00n 8.500 


Horsehides, 


n--nominal, a—-asked, b--bid. 


N. Y. HIDE FUTURES 


FRIDAY, DEC. 14, 1956 


Open High Low Close 
Jat. -... Fie 11.35 11,15 11.28b- Ste 
Apr. ... 11.50b = 11.75 11.50 11.60b- 6h 
July ... 11.68b = 11.88 11.79 11.80b- Sia 
Oct. ... 11.90 12.12 11.90 11. 95b- 12.0% 
Jan. ... 12.05b oe anges 12.10b- 3h 
Apr. ... 12.25b er sae 12.3%b- iia 
Sales: 31 lots. 
MONDAY, DEC. 17, 1956 

Jan,.... 11.200 11,25 11.22 11.23b- Mt 
Apr. ... 11.55b “ne ner 11.60b tha 
July ... 11.75b 11.91 11.88 11.91 

Oct. ... 12.00b 54 aeee 12.15b- a 
Jan, ... 12.50b 12.30b- 5h 
Apr. ... 12.35b 12.55b Ta 


Sales: eight lots. 
TUESDAY, DEC. 18, 











Jan. ... 11.50b 11.28 11.13 1% 
Apr. ... 11.47b 11.56 11.65 6h 
July ... 11.70b 11.95 11.95 2. 
Oct.. ... 12.00 12. 12.25 
Jan. 12,15b ave 60 
Apr. . 12.40b 9e 
Sales: 34 lots. 
WEDNESDAY, DEC. 19, 1956 
dan. ... Te «86. 10.90 10.90 
Apr. ... 15.8 11.70 11,42 11.42 
-70 
duly ... 12.01 12.01 11.80 11.74b- Tt 
-00 
Oct, ....32,70b 12.20 11.98 11.98 
Jan. ... 12.30b re. bed: 12.18b Mi 
Apr. ... 12.50b 12.44 12.44 12.44 
Sales: 166 lots. 


THURSDAY, DEC. 20, 1956 





Jan. ... 10.80b 11.00 10.90 10.93b- 

Ads... +9: (Ga 11.46 11.39 11.46 

July ... 11.68b 11.70 11.68 11.72b- & 

Oct. ... 11.90b = 11.90 11.90 11.91b-12.0% 

Jan. 12.05b 12.10 12.10 12.08b- 

Apr. ... 12.25b pee ry ee 12. 28b- ii 
Sales: 77 lots. 




















PROVISIONER, DECEMBER 22, 19 








pai 
the 


Fa 
are 
pre 
an 
ha 


av 





> 
) 
a; 
nd 2.20 
ind 3.00, 
.75, Sup. 
ontinued 
ations of 
e was 4 
pelt mar. 
27C were 
ional of. 
er these 
rket was 
10.50@ 
3.00. Of. 
on lambs 


ATIONS 


Cor. Week 
1955 
15% @16n 
13° @13% 
11 
1ln 
lln 
15k 
12 @12%) 
14% @16n 
11 @ily 
10%@l11n 
91% @10n 


500 
Sin 
38 


11 @11% 
18 @13% 
410 @24%p 
23° @25n 


2.35@2.% 


24@2%a 
8.500 
ES 
Close 
11.28b- Sta 
11.60b- 6h 
11.80b- Sis 
[1.5 b-12. 0h 
i2.10b- 3h 
|2.35b- Sie 
6 
11.23b- 2a 
1.60b- 6h 
11.91 
2.15b- 2a 
|2.30b ie 
| 2.55b Tha 
6 
‘1.14b- 1% 
11.64b- 6% 
11. 95b-12.00 
12.25 
12.45b- Gt 
12.70b- Me 
956 
10.90 
11.42 
|1.74b- ot 
11.98 
12. 18b 4 
12.44 
56 
10.93b- 
1.46 
11.72b- St 
11.91 b-12.00 
12.08b- 2 
[2.28b- ili 





LIVESTOCK MARKETS ...Weekly Review 














USDA Report Indicates Cut in Hog 
Production Will Continue into 1957 


About 4 per cent fewer hogs will 
come to slaughter in the spring and 
early summer of 1957 then in the 
like period this year, as a result of a 
similar reduction in the fall pig crop. 
Moreover, if farmers stick to their 
present breeding intentions, the 1957 
spring crop will be cut about 2 per 
cent below 1956 and 9 per cent be- 
low the average, foreshadowing a 
slightly lower level of pork produc- 
tion in the latter part of 1957. 

The U. S. Department of Agricul- 
ture estimates the number of pigs 
saved in the fall season of 1956 (June 
through November) at 36,535,000 
head, or 4 per cent, smaller than the 
1955 fall crop, but 7 per cent above 
the 1945-54 average. Fall pig num- 
bers were below last vear in all re- 
gions except the Suoth Atlantic. 

The number of sows farrowing in 
the fall of 1956 is estimated at 5,215,- 
000 head, or 7 per cent smaller than 
in the fall of 1955, and about the 
same as the 10-year average. The per- 
centage decrease in 1956 fall farrow- 
ings from 1955 was the same as in- 
dicated by farmers’ reports last June. 

The 7.00 pigs saved per litter com- 
pares with 6.81 in 1955 which was 
the previous high for the fall crop. 
Favorable farrowing weather in most 
areas, further specialization of hog 
production with better management 
and care have been factors which 
have contributed to the increase in 
average number of pigs per litter. 

Compared with a year earlier, the 
monthly distribution of farrowings in 
the 1956 fall season shows a larger 
percentage of litters in September, 
October, and November and smaller 
percentages in June, July and August. 


The 1956 spring pig crop is esti- 
mated at 53,136,000 pigs, 8 per cent 
below 1955. Sows farrowed in the 
1956 spring season totaled 7,657,000 
head, also 8 per cent less than a year 
earlier. The number of pigs per litter, 
at 6.94 was the highest of record for 
the spring crop, and compares with 
6.90 in 1955. 

The combined spring and fall pig 
crops for 1956 is estimated at 89,- 
671,000 head. This is 6,048,000 head, 
or 6 per cent smaller than the 1955 
crop, but 2 per cent larger than the 
10-year average. 

Farmers’ reports on breeding in- 
tentions indicate 7,541,000 sows to 
farrow in the spring of 1957 (De- 
cember, 1956 through May, 1957). 
This would be a decrease of 2 per 
cent from last spring and 9 per cent 
below average. Compared with 1956, 
the South Atlantic states show an in- 
crease of 1 per cent, while all other 
regions show decreases. 

If the intentions for spring farrow- 
ings materialize and the number of 
pigs saved per litter equals the av- 
erage, with an allowance for upward 
trend, the 1957 spring pig crop would 
be 2 per cent smaller than in 1956, 
and 4 per cent below the average 
spring crop. For the Corn Belt, the 
1957 spring crop would also be 2 
per cent smaller than in 1956. 

The number of hogs over six 
months old (including sows) on farms 
December 1 this year was reported 
about 15 per cent less than the num- 
ber of farms December 1 last year. 

Farrowings of the 1956 spring pig 
crop were the earliest of record, and 
hogs have been marketed at lighter 
weights than a year earlier. 


See U. S. Cattle Population 
Of 106,500,00 Head By 1965 


Some agricultural economists have 
predicted that the number of cattle 
on the farms and ranches of this coun- 
try will rise to about 106,500,000 
head by 1965 as compared with 97,- 
500,000 head on January 1 of this 
year. 

The estimate was made on the 
basis of previous cattle cycles, the 
ratio of cattle numbers to human pop- 
ulation, and economic factors such as 
per capita income. 

The nation’s population is expected 
to reach 185 million by 1965. Figur- 
ing from present trends, the econom- 
ists expect a 30 per cent increase in 
per capita disposable income by 1965. 
The people of this country have tradi- 
tionally spent about 5% per cent of 
their disposable income for meat, ac- 
cording to the National Live Stock 
and Meat Board. 





KINDS OF LIVESTOCK KILLED 











tThe classification of livestock 
slaughtered under federal inspection 
in Oct. 1956, compared with Sept. 
1956 and Oct. 1955 is shown below: 


Oct. Sept. Oct. 
1956 1956 1955 
Pet. Pet. Pet. 
Cattle: 
MR ach ededaneea as 42.4 45.9 47.2 
WE. cudean cannas 13.1 15.1 13.1 
RU asenceaeecence 42.3 36.6 37.5 
Bulls and Stags .... 2.2 2.4 2.2 
OGRE cackccetiemeke 100.0 100.0 100.0 
Canners & Cutters?.. 25.0 21.1 22.2 
Hogs: 
ey ee pe ome 6.5 8.7 6.5 
Barrows and Gilts... 93.2 90.9 93.2 
Stags and Boars .... 3 4 3 
Re 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & Yearlings.. 88.4 91.3 93.0 
Re 11.6 8.7 7.0 
OCEE ce cnckas bcoaces 100.0 100.0 100.0 


+Based on reports from packers. 1Totals based 
on rounded numbers, 
2Included in cattle classification. 








H. L. SPARKS & C 





We will weigh your 
hogs direct, or sort 
out of alley, as we 
have done for 
years. 








LIVESTOCK BUYERS 


v7 NATIONAL STOCKYARDS, 


Phones: Upton 5-1860 & 3-4016; Bridge 1-8394 


ILLINOIS 


¥ Peoria 6-7851 - Bushnell 462 


Mid-West Order Buyers—Located in the heart of the Corn Belt where they 


raise the Meat Type Hog. 
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As simple as - - - 
7+2='@ 


PACKER + K.M. = SATISFACTION! 


BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN. LOUISVILLE, KY. 
CINCINNATI, OHIO = MONTGOMERY, ALA. 
ee ae NASHVILLE, TENN. 
DETROIT, MICH. 
FLORENCE, $.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT-MURRAY 


Livestock Burins 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, December 15, 1956, 
as reported to The National Pro- 
visioner: 


CHICAGO 
Armour, 12,885 hogs; aoneeees. 
15,950 hogs; and Others, 23,545 
hogs, 


Totals: 27,263 cattle, 
52.380 hogs, and 7,327 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour.. 4,551 876 3,337 1,404 
Swift - 5,509 847 4,776 2,005 
Wilson . 1,896 wee 
Butchers 8,937 105 
Others . 2'517 ne 


789 calves, 
sheep, 


3,79 es 
1,268 347 
1,796 702 


Totals .23,410 1,828 14,968 4,459 





OMAHA 
Cattle Calves Hogs Sheep 
Armour.. 7,691 6,307 1,983 
Cudahy . 3,482 7,405 1,147 
Swift 6,099 --- 8,182 1,600 
Wilson . 2,964 oe. 8,980 593 
R. & C. 

Pkg. . 803 
Am. Stores 701 
Corn- 

husker 1,811 
O'Neill . 794 
Neb. Beef, 855 
Eagle .. 231 
Gr. Omaha 879 
Hoffman . 66 
Roths- 

child . 1,201 
Roth ... 926 
Kingan. 1,278 
Midwest 122 
Omaha . 696 
Union .. 958 a 
Others 6,282 

Totals. 31,557 . 84,106 5.324 

E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour.. 3,249 960 12,964 2,447 
Swift .. 4,793 2,131 15,114 3,290 
Hunter . 1,528 8,696 aon 
Heil ... oie icin BAe 
Krey - 6,186 
Totals. 9,570 3,091 45,077 5,737 
SIOUX CITY 
Cattle Calves Hogs Sheep 
er ee . 8,552 1 4,783 1,244 
J, er. 

“Beef . 3,101 vate oT ree 
Swift .. 4,129 -.- 8,701 3,067 
Butchers 959 ag +e ax 
Others . 9,811 2 18,876 912 

Totals .21,551 3 29,360 5,223 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,920 473 2,139 See 
Dunn .. 85 a ahve 
Sunflower 59 ee re 
Dold ... 19 eae 674 
Excel .. 845 ay 
Kansas . 763 ane 
Armour.. 43 1,037 
Swift .. one owe ee 026 
Others . 1,126 wyein 44 
Totals. 4,860 473 2,857 2 B15 > 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour.. 2,207 374 1,053 656 

Wilson . 2,471 410 921 1,247 

Others 2,882 330 1,255 
Totals* 7 560 1,114 3,229 1,903 


*Do not include 1,563 cattle, 394 
calves, 10,671 hogs and 1,135 sheep 
direct to packers, 


DENVER 
Cattle ay *s Hogs Sheep 
Armour... 2,076 17 1,634 
Swift . 1,677 137 5, 636 1,833 
Cudahy . 1,133 51 46.514 103 
Wilson . 576 ial ct Dene 
Others . 6,871 91 1,577 367 


Totals .12,333 296 13, 727 


MILWAUKEE 


Cattle Calves Hogs Sheep 

Packers. 2,142 7,240 5,885 1,808 
Butchers 3,021 1,808 185 308 
Totals. 5,163 9,048 6,070 1,616 


42 


TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Dec. 15 week 1955 

Cattle ...143,267 199,298 173,976 
Hogs .- 201,774 318,209 488,753 
Sheep - 41,818 76,526 66,797 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada in No- 
vember 1956 compared 
with November 1955, as re- 
ported by the Canadian De- 
partment of Agriculture: 


Nov. Nov 
1956 1955 
Number Number 
eo re 177,304 157,535 
ee 68,835 60, 708 
| err 451,356 527 ‘874 
en, HONE? 107,996 104,500 


Average dressed weights 
of livestock slaughtered in 
the two months were: 





Nov. 

1955 
Cattle 484.5 Ibs. 
Calves 144.9 Ibs. 
Hogs 159.1 Ibs. 
Sheep 43.7 Ibs 


Slaughter of the four classes of 
livestock in October 1956, with 
1955 comparisons in parenthesis 
was as follows: cattle, 162.983 
(142,520); calves, 69,863 (57,898): 
hogs, 414,594 (458,513); and sheep, 
97,761 (91,676). 


CORN BELT DIRECT 
TRADING 

Des Moines, Dec. 19— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 
Barrows, gilts, U.S. No, 1-3: 

120-180 Ibs, . 

180-240 Ibs. 

240-270 Ibs, 

270-330 Ibs. 
Sows, U.S. No. 

270-330 Ibs. 


330-400 Ibs. 
400-550 Ibs. 





vececees 14,.95@15.75 
pa 14.25@15.25 
12.75@14.75 


Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


This Last Last 

week week year 

est. actual = actual 
Dec. 13... 59,000 67,500 85,000 
Dec. 14... 75.500 64,500 91,000 
Dec, 15... 36,000 37,000 2.500 
Dee. 17... 74,000 1,000 5.000 
Dec. 18... 67,500 79.000 82.500 
Dec. 19... 67,000 68,000 78,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 


anapolis on Wednesday, 

Dec. 19 were as follows: 

CATTLE: nhl 
Steers, Choice. . $20.00 0 
Steers, good ........ 16. ait. 00 
Heifers, choice . hone qtd. 
Heifers, good ...... 16.00@18.00 
Cows, util. & com’l. > 75@12.00 
Cows, ean, & cut, 8.00@10.00 
Bulls, util, & com’l. 12 -50@14.00 


Bulls, cutter 10. 50@12.50 





VEALERS: 
Good & prime ...... 19.50@27.00 
Calves, gd. & ch, ... 13.00@17.00 
HOGS 
U.S. 1-8, 120/160 13.50@15.50 
1.8.1 -. 15,.25@16.7% 
U.S. .. 16.75@17.50 
U.S. 1-3 . 16.75@17.50 
U.S, 1-3 E e 50 
U.S. 1-3 7% 5 Th 
U.S. 1-3, $ + sid 5 T3@ 16.50 
U.S. 1- $: ..» 15,.50@16.00 
Sows, I , ae 
180, ‘360 15.25@16.25 
LAMBS: 
Gd. & ch. (wooled) 17.50@19.50 
Choice (shorn) ..... 18.00 only 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Dec. 15, 1956 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 








Sheep é 
Cattle Calves Hogs Lambs 
Boston, New York City Area! ., 12,521 9,256 68,248 35,76) 
Baltimore, Philadelphia......... 8,531 1,836 28,565 3,257 
Cin., Cleve., Detroit, Indpls... 18,583 7,203 98,835 17,88 
CRICRER, BIGR  p0e bdich 15.00 dele 60.0% Z 7,149 65,165 7,97 
St. Paul-Wis. Areas? 35,022 126,352 15,48 
OE eee ee ee 6,296 86,247 9,76 
Sioux City-So. Dak, nia 75,138 13,321 
SR NS Fg aa wc av cb wre 1,048 81,423 12,237 
Te a 3,562 36,609 6,692 
Iowa-So. Minnesota 16,372 313,419 33,724 
Louisville, Evansville, Nashville, 

WRMNIEIES cin Wie aid ssibcc ae seis 43 11,804 8,412 51,877 N.A3 
Georgia-Alabama Area® ........ 7,419 3,967 38, 361 N.A. 
St. Jo’ph. Wichita, Okla.Cty..... 21,855 4,944 55,910 12,904 
Ft, Worth, Dallas, San Antonio.. 21,771 8,431 22,589 10,368 
Denver. Ogden, Salt Lake City.. 18,019 902 17,685 18,025 
Los Angeles, San Fran. Areas’... 28,470 3,948 , 

Portland, Seattle, Spokane....... 8,432 632 v! 

GRAND TOTALS 343,590 118,980 075 

Totals same week 315,292 118,226 1,601,497 





1Includes Brooklyn, Newark and Jersey, City. 7Includes St. 
St. Paul, Newport, Minn., and Madison, Milwaukee, 
3Includes St. Louis National Stockyards, E, St. 


Mo, ‘Includes Sioux Falls, Huron, Mitchell, 


Paul, So, 
Green Bay, Wis 
Louis, Ill., and St. Louis, 
Madison, and Watertown, 


S. Dak. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. Includes Birmingham, Dothan, Montgomery, Ala., and 


Albany, Atlanta, Columbus, 


TIncludes 
Los Angeles, Vernon, 


Moultrie, Thomasville, Tifton, Ga. 
San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for special grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended December 8 compared 
with the same time 1955, was reported to the National 
Provisioner by the Canadian Department of Agriculture 
as follows: 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

UP to Good and Grade B Good 
Stockyards 1000 Ibs. Choice Dressed Handyweights 
1956 1955 1956 1955 1956 1955 1956 1955 
Toronto ..$19.81 $19.50 $25.13 $27.32 $32.00 $23.00 $21.68 $20.00 
Montreal ... .... ..+. 22.90 22.80 31.80 28.25 18.35 18.00 
Winnipeg - 18.00 17.80 24.50 24.19 29.25 19.92 18.25 18.50 
Calgary . 17.91 17.85 15.40 17.34 26.90 19.38 17.96 16.20 
Edmonton .. 16.85 16.75 16.75 17.00 27.65 0.00 18.60 17.00 
Lethbridge .. 17.50 eae aa ess 27.00 19.25 17.85 16.00 
Pr. Albert .. .... 16.00 18.25 16.50 27.75 18.85 14.40 
Moose Jaw 17.50 16.00 17.00 27.50 18.40 15.00 
Saskatoon 16.75 17.00 19.50 27.00 18.30 16.00 
Regina ..... 16.85 18.00 18.00 27.75 18.25 16.25 
17.00 18.00 Seee wee 18.00 





Vancouver 


*Canadian Government quality premium not included, 


SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton. 
Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ing week ended December 14: 








Cattle Calves 
Week ended December 14 ........-.- 2,742 1,325 
Week previous (five days).........- 3,489 1,171 
Corresponding week last year ......-. ¢ 3,244 1,675 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
Joseph on Wednesday, Dec. City on Wednesday, Dec. 

19 were as. follows: 19 were as follows: 
cunetn: ee CATTLE: owt. 


e 20 9% Steers, prime a A 
Steers, choice ...... $20.00@20.25 ' , - 
Steers. stand & gd. . 13.50@18.00 Steers, gd. & ch. ... 16.00@23.00 


Steers, standard .... 14.00@16.50 
Heifers, gd. & ch, 16.00@18.00 * : 
Cows, util, & com'l 9.00@11.50 r+ — seeee Lye toy 
Cows, can, & cut... 8.00@ 9.00 eaters, fev - a 9.50@11.00 
sulls, util. & com'l.. 12.00@13.50 Cows, ut yep come , 
. Cows, can. & cut. .. 8.00@ 9.50 
VEALERS: Bulls. util. & com'’l . 9.50@11.50 


Good & choice ...... 16.00@ 20.00 Bulls, good (beef) ‘None qtd. 


Calves, gd. & ch, . 14.00@16.00 





HOGS: : 

HOGS: S. 1-3, 1S0/: ... 16.00@16.50 
U.S. 1-3 180, 200 - 16.00@17.00 1 2 ... 16.25@16.60 
U.S. 1-3, 2¢ 1 ... 16.00@16.50 
U.S. 1- 7 1 «s ge 1@ 16.50 
v.8. 1- . 16.25€@16.75 1-: a 25@16.00 
Sow U.8. No, q Sows, Ls, 3. 

270, aa ge 15.25@ 15.75 | Bae re a 15.25@ 15.75 

LAMBS: LAMBS: 

Choice & prime .... 18.00@18.50 ER EI 19.00@ 19.50 
Good & choice ...... 16.50@ 18.00 Good & choice ...... 17.50@19.00 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 


AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Dec. 
15, 1956, compared: 


CATTLE 

Week Cor. 
ended Prev. 
Dec. 15 Week 1955 
Chicagot .. 27,263 27,435 24,778 








Kan. Cityt . 25,238 24,477 19,356 
Omaha*t 31,974 32,470 28,513 
EB. St. Louist 12,661 14,351 10,989 
St. Josephf . 14,831 12,647 
Sioux C ityt. * aH 14,771 12,504 
Wichita*t .. 246 5,984 4,933 
New York & 

Jer. Cityt. 13,033 12,492 13,066 
Okla. City*t 10,631 12,574 13,300 
Cincinnati§ . -.. 8,462 3,860 
a . 13,484 13,012 ois 
St. Paul -.. 18,042 15,371 
Siimeukees; 5,109 4,938 4,242 

Totals ...157,191 198,839 163,559 

HOGS 
Chicagot . 86,430 31,005 51,750 
Kan. Cityt. 14,968 15,958 14,455 
Omaha*t 66,698 90,978 


... 55,304 
EB. St. Louist 45,077 44,169 45,256 
St. Joseph} , 
Sioux Cityt. 20, 847 29,720 41,750 
Wichita*t . 13,699 15,119 16,232 


New Dork & 
64,376 68,534 


Jer. Cityt. 68,534 
Okla, City*t. 13,900 18,255 25,821 





Cincinnati§ . --. 12,250 16,235 
Denvert . 14,088 13,093 Jie 
St. Paulft . -.. 54,163 89,439 
Tiwaukect. 6,037 6,095 9,136 
Totals ...288,884 407,625 527,690 
SHEEP 
Chicagot ... 7,327 9,430 7,395 
Kan. Oityt. 4,459 5,553 5,089 
Omaha*t ... 7,623 10,342 10,569 
EB. St. Louist 5.737 6,123 6,616 
St. Josepht . --. 10,453 6,940 
Sioux Cityt. 3,288 5 ‘ 
Wichita*t 2,063 1,134 1,240 
New York & 


Jer. Cityt 48,820 44,658 48,820 
Okla. City*t 3,038 3,851 2,028 


Cincinnati§ . ae Pre 156 
Denvert . 13,730 138,946 nie 
St. Pault . -.. 9,143 9,355 
Milwaukeet. 1,613 1,211 1,862 


. 97,698 120,428 89,726 
*Cattle and calves. 
‘Federally inspected 
including directs. 
{Stockyards sales for local slaugh- 
ter, §Sotckyards receipts for local 
slaughter ,including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for 
week ended December 8: 





Totals 


slaughter, 








CATTLE 
Week 
ended Same 
ec. 8 week 
1956 1955 
Western Canada.. 19,342 18,560 
Eastern Canada... 19,097 18,310 
TE Vinee ele 38,439 36,870 
HOGS 
Western Canada... 54,704 73,643 
Kastern Canada.. 54,453 66,545 
NN texas ae 6is 109,157 140,188 
All hog carcasses 
re 116,319 148,897 
SHEEP 
Western Canada.. 4,700 
fastern Canada.. 8,143 
PP er: 12,843 13, 783 


NEW YORK RECEIPTS 


Receipts of livestock at 
Jersey City and 41st st., 
New York, market for week 
ended Dee. 15: 


Cattle Calves Hogs *Sheep 


Salable ...211 125 22 
Total (incl. 
directs) 3,463 764 26,252 8,350 


Vv. week: 
Salable 230 90 abe 38 


Total (incl. 
directs) 3,517 654 23,910 11,440 
er—— 
"Including hogs at 3l1st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
und comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
Dec. 13 . 3,916 170 15,087 2,580 
Dec. 14. 1,001 217 + 9,312 892 
Dee. 15. 133 54 4,188 14 
Dee. 17 .23,037 228 12,831 3,711 
Dec. 18 . 6,500 400 14,000 2,200 
Dec. 19 .10,000 300 16,500 3,300 
*Week 


so far.39,587 
Wk. ago.52,678 
Yr. ago. eee 
2 years 

ago ..29,019 843 46,729 8,684 

*Including 214 cattle, 269 calves, 
8,692 hogs and 500 sheep direct to 
packers, 


928 43,331 9,211 
650 44,636 13,283 
- 58,158 7,290 


SHIPMENTS 
Dec. 13 . 3,343 65 3,085 970 
Dec, 14. 4,522 





Dee. 15. 1,481 459 
Dec. 17. 50 28,040 506 
Dec. 18 . 6,000 2,000 800 
Dec. 19 . 6,000 2. 1,000 
Week 


so far.19,467 
Wk. ago.23,835 
Yr. ago.16,386 


2 years 


50 6,840 2,300 
73 9,510 5,340 
64 12,837 2,52: 


ago ..10,622 67 7,675 3,215 
DECEMBER RECEIPTS 
1956 1955 
ORTON ic ccccns 153,163 128,785 
(20S ee 3,414 6,381 
MRS Cacivecwasian 197,624 266,539 
Sheep .icreee. 42,936 38,170 
DECEMBER SHIPMENTS 
1956 1955 
COS isa eees 79,828 67,108 
MO -atancenie 45,257 102,845 
WOOD. ci sius 18,012 16,396 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wednesday, 
December 19: 


Week Week 

ended ended 

Dec. 19 Dee. 12 

Packers’ purch... 39,394 33,075 
Shippers’ purch.. 14,415 21,029 
Totals ........ 53,809 54,104 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Dec. 14, with comparisons: 


Cattle Hogs 

Week to . — 
date 315,000 549,000 148,000 
Previous 

week 328,000 562,000 153,000 
Sa me wk. 

gl 301,000 746,000 130,000 
1956 


peel 15 5,583,000 24,248,000 8,607,000 
1955 t 


date 14,933,000 22,980,000 8,464,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Dec. 13: 


Cattle Calves Hogs Sheep 
Los Ang..10,400 1,440 1,200 350 
N. P’tland, 3.875 1415 2.335 3.400 
San Fran.. 1,050 90 1,650 2,500 
LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Dec. 
19 were as follows: 


CATTLE: Cwt. 
Steers, good ....... 18.00 only 
Steers, stand. & gd.. 13.50@17.00 


Heifers, stand, & gd. 14.00@17.00 
Cows, util. & com’! . 10. 75@12.00 
Cows, can. & cut. 8.00@10.50 
Bulls, util. & com’l 12.00@13.00 


VEALERS: 
Choice & prime .. 
Util. & stand. .. 
Calves, gd. & ch. 


HOGS: 


-» 28.00@29.00 
- 14.00@23.00 
15,00@16.50 








U.S. 1-3,180/200 .... 16.75@17.00 

U.S. 1-3, 200/220 ... 16.75@17.00 

U.S. 1-3, 220/240 ... 16.75@17.00 

U.S. 1-3, 240/270 . None qtd. 

Sows, U.S. No. 1-3 
rE 14.00@14.50 

LAMBS: 
Choice & prime .... 19 


-00@20.00 
. 16.00@19.00 





Good & choice .. 


1956 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Dec. 18, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


St. L. N.S. Yds. 
HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 


Chicago Kansas City Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $15.50-15.75 


16.25-17.00 
16.50-17.00 
16.25-17.00 
16.25-16.75 
16.00-16.25 
None qtd. 

None qtd. 


14.75-16.00 


None qtd. 

15.00-15.75 
15.00-15.75 
15.00-15.75 
15.00-15.75 
14.00-15.00 
14.00-15.00 
None qtd. 


None qtd. 
22.75-24.25 


U.S. No. 1-3: 

120-140 Ibs. .$14.75-16.00 None qtd. None qtd. 
140-160 lbs.. 15.75-16.75 None qtd. None qtd. 
160-180 Ibs.. 16.75-17.10 $15.50-16.75 $15.00-15.75 $15.25-16.50 
180-200 Ibs... 16.75-17.25 16.50-17.75 15.75-16.75 
200-220 Ibs.. 16.50-17.25 16.75-17.50 16.25-17.00 
220-240 Ibs.. 16.25-17.25 16.65-17.50 16.25-17.00 
240-270 Ibs.. 15.75-17.00 16.35-16.85 16.00-16.75 
270-300 lIbs.. 15.50-16.50 16.00-16.50 15.75-16.50 
300-330 lbs.. None qtd. 15.75-16.15 None qtd. 
330-360 Ibs.. None qtd. Noneqtd. None qtd. 
Medium: 

160-220 Ibs... 16.25-16.75 15.00-16.50 14.50-16.00 
SOWS: 

U.S. No. 1-3: 

180-270 Ibs.. None qtd. None qtd. None qtd. 
270-300 lbs.. 15.00 only None qtd. 15.00-15.25 
300-330 Ibs.. 15.00 only Noneqtd. 14.75-15.25 
330-360 Ibs.. 14.75-15.00 15.25-15.50 14.50-14.75 
360-400 Ibs... 14.50-14.75 15.00-15.25 14.50-14.75 
400-450 Ibs.. 14.25-14.50 14.75-15.00 14.25-14.50 
450-550 Ibs.. 13.25-14.25 14.00-14.75 14.00-14.25 

all wts. .. 10.00-11.50 None qtd. None qtd. 
SLAUGHTER CATTLE & CALVES: 

STEERS: 

Prime: 

700- 900 Ibs.. None qtd. Noneqtd. None qtd. 
900-1100 lbs.. None qtd. None qtd. 21.50-25.00 
1100-1300 Ibs.. None qtd. None qtd. 21.50-25.00 


1300-1500 Ibs.. 
Choice: 
700- 900 Ibs.. 20.00-20.50 19.25-23.00 
900-1100 Ibs.. 20.00-20.50 19.25-23.25 
1100-1300 Ibs.. 20.00-20.50 19.00-23.50 
1300-1500 Ibs.. 20.00-20.50 19.00-23.75 
Good: 
700- 900 Ibs... 
900-1100 Ibs.. 
1100-1300 Tbs.. 
Standard, 

all wts. 
Utility, 

all wts. 


HEIFERS: 
Prime: 
600- 800 Ibs.. 


Non eqtd. 23.75-27.00 


17.00-18.50 16.75-19.25 
17.50-19.00 16.50-19.25 
17.50-19.00 16.50-19.00 
. 14.00-16.50 14.00-16.75 


. 11.50-14.00 12.50-14.00 


None qtd. None qtd. 


800-1000 Ibs.. None qtd.  21.25-22.50 
Choice: 
600- 800 Ibs.. 18.00-20.00 18.50-21.00 
800-1000 Ibs.. 18.00-20.00 18.50-21.25 
Good: 
500- 700 Ibs.. 16.50-18.00 16.00-18.50 
700- 900 Ibs.. 16.50-18.00 16.00-18.50 
Standard, 

all wts. .. 13.00-15.50 13.75-16.00 
Utility, 

all wts. .. 11.00-13.00 11.50-13.75 
cows: 
Commercial, 

all wts. .. 11.00-12.00 11.50-12.50 
Utility, 

all wts. 9.50-11.00 10.50-11.50 
Can. & cut., 

all wts. 7.00- 9.50 8.50-10.75 
BULLS (Yris. Excl.), All Weights: 
Goad... ctx None qtd. None qtd. 
Commercial . 13.00-14.00 15.00-15.50 
Utility . 12.00-13.00 13.75-15.00 
Cutter’ ...<; 9.00-12.00 12.25-18.75 


VEALERS, All Weights: 


Ch. & pr.... 26.00-29.00 21.00-24.00 
Stand. & gd.. 14.00-20.00 13.00-19.00 
CALVES (500 Lbs. Down): 

Ch. & pr.... None qtd. None qtd. 


Stand, & gd.. 14.00-17.00 None qtd. 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 19.00-19.75 19.50-20.50 
Gd. & ch.... 17.50-19.25 17.75-19.50 


LAMBS (105 Lbs. Down) (Shorn): 
Ch. & pr.... 17.75-18.50 18.50-18.75 
Gd. & ch.... 16.50-18.00 None qtd. 


EWES (Shorn): 
Gd. & ch.... 4.00- 5.00 5.00- 
Cull & util.. 3.00- 4.00 4.00- 


a0 


.00 
5.00 


21.50-25.00 
18.75-21.50 
18,75-21.50 
18.75-21.50 
18.75-21.50 
16.50-18.00 
16.50-18.00 
16.50-18.00 
14.00-16.00 


12.50-14.00 


None qtd. 
None qtd. 


18.00-20.00 
18.00-20.50 


14.50-18.00 
15.00-18.00 


14.00-16.00 


12.00-14.00 


11.50-13.00 
9.50-11.50 


8.00- 9.50 


None atd. 





18.00- 18. "15 


None qtd. 
17.00-17.50 


4.50- 5.00 
3.50- 4.50 


> e 


ua a 


22.75-25.00 
22.75-25.00 


18.75-22.75 
18.50-22.75 
18,25-22,75 
18,25-22.75 
16,00-18,75 
16.00-18.75 
16.00-18.50 
13.50-16.00 


11.50-13.50 


None qtd. 
None qtd. 


18.00-20.00 
18.00-20.00 


15.50-17.50 
15.50-17.50 


13.50-16.00 


11.00-13.50 


10.75-11.50 
9.50-10.75 
8.25- 9.25 
None qtd. 
13.00-14.00 


11.50-13.00 
10.00-12.00 


19.00-21.00 
13,00-16.00 


None qtd. 
None gtd. 


19.00-19.75 


18.00-19.00 


17.50-18.00 
16.50-17.50 


4.50- 5.00 
4.00- 4.50 


15.75-16.25 
16.25-17.50 
16.25-17.50 
16.25-17.50 
16.00-17.50 
15.75-17.00 
None qtd. 

None qtd. 


15.50-16.00 


14.75- 15.25 
14.50-15.00 
14.25-14.50 

9.00-10.00 


None gtd. 
None qtd. 
None qtd. 
None qtd. 
18.50-21.00 
19.00-21.00 
19.00-21.00 
19.00-21.00 
17.00-18.50 
17.00-18.50 
17.00-18.50 
13.00-16.00 


11.00-13.00 


None qtd. 
None qtd. 


17.00-20.00 
17.00-20.00 


16.00-17.50 
16.00-17.50 


13.00-16.00 


11.00-13.00 


10.50-11.00 
9.50-10.50 


7.00- 9.00 
12.50-13.00 
12.50-13.00 


13.50-14.50 
12.00-13.50 


22.00-25.00 
14.00-19.00 


17.00-19.00 
13.00-15.00 
19.00-20.00 


18.50-19.00 


18.25 only 
None gtd. 


4.50- 5.50 
3.00- 4.50 
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PORT LAVACA, TEXAS P.O. Box 176 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words 
$4.50; additional words, 20c each. “Position 
Wanted,”’ special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


address or box numbers as 8 words. Head- 
lines, 75c extra. Listing advertisements, 75c 
per line. Displayed, $9.00 per inch. Con- 
tract rates on request: 








POSITION WANTED 


HELP WANTED 


Uniess Specifically instructed Otherwise, 
Advertisements Will Be inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


All Classified 


PLEASE REMIT WITH ORDER. 


HELP WANTED 








MANAGEMENT CONSULTANTS 
Let us help you with your problems in Organiza- 
tion, Management, Production, Labor Relations, 
Sales and’ Marketing 
LEE B. REIFEL & ASSOCIATES 
216 Bank of Wood County Bldg. 
Bowling Green, Ohio 


CONSULTANT 

Sausage expert with a lifetime of varied experi- 
ence, practical and supervisory. Fully capable of 
solving the most delicate problems in the shortest 
period of time. Daily, weekly and monthly rates. 
Will travel anywhere. W-456, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
22, i 








PRACTICAL PLANT SUPERINTENDENT 
Experience covers hog and beef killing, cut- 
ting, curing, processing, rendering, manufacturing 
and general plant operations including mechanical 
maintenance, handling of labor problems and costs. 
Prefer medium sized plant. Presently employed as 
plant superintendent and can supply satisfactory 
references as well as reason for desiring change. 
W-483, THE NATIONAL PROVISIONER, 15 W. 
Huron S8t., Chicago 10, Il. 





SALESMANAGER and BEEF MAN: 


27 years’ ex- 
perience 


procurement, slaughtering, boning, break- 
ing, full line sales, beef, pork, small stock, edible 
and inedible products, yields and costs. W-484, 
THE NATIONAL PROVISIONER, 15 W. Huron 
t., Chicago 10, Il. 


HELP WANTED 


HELP WANTED—SAUSAGE KITCHEN 
Wanted young man to take full charge of sausage 
kitchen and smoking. Position is in connection with 
meat fabricating plant. Good salary, but must 
have excellent record and be able to furnish same. 
All replies strictly confidential. Position is in 
Alaska. Write to: 

Anchorage Pe | ee Co., Inc. 


simatbaee Alaska 








GENERAL MANAGER WANTED 
$40,000.00 PER ANNUM PLUS 
By nationally known up-to-date B.A.I. beef and 
pork packer, Salary, $40,000.00 per annum plus 
share of net profits to a man of proven business 
ability with all-around qualifications from buying 
livestock to processing, packing, canning, sales, 
advertising and promotion of all kinds. Our vari- 
ous cuts of beef and pork also canned goods are 
nationally known, Answers definitely confidential. 
Please give details of experience and qualifica- 
tions. 
‘W-485, THE NATIONAL PROVISIONER 
15 W. Huron 8t., Chicago 10, Tl. 





SALESMANAGER: Experienced man wanted to 
take complete charge of sales for growing mid- 
western plant. State experience, age and salary 
requirements. W-486, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


SAUSAGE KITCHEN 


WANTED: Young man, to assist sausage maker, 
who can help on smoking, chopping, stuffing an 
linking. This is for a plant in midwest Indiam. 
State salary expected and past performance, Al 
replies held strictly confidential. W-459, 

NATIONAL PROVISIONER, W. Huron &t, 
Chicago 10, Ill. 





WANTED: Capable rendering plant superintendent 
for new plant with tremendous potential, soon 
be constructed in the south. Must be thoroughly 
experienced with all phases of plant operation & 
machinery. Stock ownership considered, but 
required. Write complete qualifications to 
W-480. THE NATIONAL PROVISIONER, 15 ¥, 
Huron St., Chicago 10, Ill. 


MISCELLANEOUS 











SAUSAGE MAKER: Wanted for a small federally 
inspected plant. Character and background must 
be excellent. Must have a knowledge of yields, 
costs, and packaging. Must have outstanding 
references, W-487, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





A TOP 
has knowledge 


FLIGHT: Working sausage foreman who 
of making an-A-1 full line of 
products. Must be of high character and have 
good references. W-488, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, IN. 





SAUSAGE MAKER: Wanted for south Texas 
plant. Must be fully experienced in all types of 
sausage and loaf manufacture. Send resume of 
your experience to Box W-481, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALESMAN: With car to cover well established 
territory. Must have experience selling season- 
ings, cures, binders, specialty items. Our com- 
pany has been in this business for many years. 
Salary, expenses and car allowance. Write to 
Box W-472, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, IIL 





THE NATIONAL PROVISIONER, DECEMBER 22, 


ANDERSON EXPELLERS 


* All Models. Rebuilt, guaranteed. 
We Lease Bxpeliers 


PITTOCK & ASSOCIATES, Glen Riddle, 








HOG « CATTLE « SH 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Imp 


407 SO. DEARBORN ST., CHICAGO §, 
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